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Gold and Silver Web Fin covering of Sweetmeats,. and a Deſ 
of Spun Sugar, with Directions to ſet out a Table in the mal & 
elegant Manner and in the modern Taſte, Floating Hands, F . = 44 

Ponds, Tranſparent Puddings, Trifles, Whips, &c. ... 


Pax T Tarsp, Pickling, Potting, and Collaring, Wines, ß | 
negars, Catchups, Diſtilling, with two moſt caluekle Receipt + ? 
one for refining Malr Liquors, the other for curing Acid Wine, 
and a correct Liſt of every Thing in Seaſon in every Month of ; 
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their Houſe-keepers. „„ 
As I flatter myſelf I had the Happineſs to = 
iving Satisfaction during my Service, Madam, | 
in your Family, it would be a ftill greater äu- 


Io the HonouRAaBLE 


you, a Book, for which I am ambitions 


who are well acquainted with the Practice 1 
have had in the Art of Cookery, ever ſince 1 


left your Ladyſhip's Family, and have often 


he Inſtruction of 


- 


ſollicited me to publiſh for t 


couragement, mould my Endeavours for the 
Service of my Sex, be honoured with the fa- 


vourable Opinion of ſo good a Judge of Pro- 


priety and Elegance as your ,Ladyſhip. 


T am not vain enough to propoſe adding any _ 
Thing to the Experienced Houſe-keeper, but 
hope theſe Receipts (wrote purely from Pra- 

tice) may be of uſe to young Perſans wha ars 


willing to improve themſelves 


whatever Ladies favour this Book with reading 
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JDERMIT me honoured Madam to lay before 


obtaining your Ladyſhip's Approbation, as 


much as to oblige a great Number of my Friends, 


..1 rely on your Ladyſhip's Candour, ane 


$33 
& Fs . 
* 
\ 
£ : 1 
* 5 1 
; 3 AM 
* 5 * * . * o 1 
2 * : ' 
- 
\ — 4 * * 
BAN . * P 14 
* Ta D , — - 516 
# ; 4 4 
; * ; # . 8 
£4 2 
. : 4 4 x « 


— 


* 
ee een eee 


* 


4 yo i 


myſelf happy in being al d 
=__— } Gt” 22 . 23s 8 ; „ _ ; W624 i 1 \ 
8 © 1 1 2 * : 2 * ww £ ; WT 8 I BY. q ; 
CI 111 : WES VFC A A oben ſſq q bN . E - 
* g g - — 
% R F * N 1 
„ 
* 
f : ; 
{ F 
7 peg 
4 * » 
1 
* Kt hd 
* 
* a * 4 
4 : 4 
2 ne, > \ * 0 2 a * ww” 
7 8 * 8 Py oy - 
4 4 * . * 4 * 7 2 , — 
4 i ie + A 8 8 £% : 
Py 4 LO i FE bs. * 4 * 7 F s . 1 
our CLOS Sh . 
: 1 - ? 
N , i 5 
* 8 0 z A 
kd * S $ * Ry * 
\ : . of - a + 4 pap en uy 
9 | * . : 8 
; M t1 : ; : 5 ü : 
: oft dutii ER Uo 
Hoe : bs EE * th 1 is 
+ 3 
a 4 $ : C 7 * s . * 8 * * . 3 
* 7 7 — N * 8 £ » . Z ## % 
. 4 f * N g ; ** ; $7 
- 0 * 2 „ 
q . 31 ** 
2 Y P a A ; . 5 S 
5 0 £ A , 4 1 * „ 3 4 T3 4 9 1 
1 d 5 v > * : 3 + g 1 £445 
4 * D 7 F * * * F - 
« : L : _ : 
- \ 4 
4 „ L : a * 
* 8 4 * * 4 5 
= "Es f ; 
# Con 
+ * ” . 
1 — 2 Wy : 1 * N 2 
* 7 7 


* 


=” Is PESTS bugs OE os — . 5 5 ? 0 N 5 , 9 * a N 3 * 
4 7 +: "FP. $ - 
A 8 
* vb 4 » 
* * . 
* U * A 
* 2 5 
% + 
* L : 
- 1 
£2 
24 2. 
- . 
7 
= 4 * 
1 1 : 
a 
mg - 
* 
5 


"TD 1CAT10N 
it, to excuſe the plainneſs of the Style; as in 
Compliance with the deſire of my Friends, 1 


— 


have ſtudied to expreſs myſelf ſo as to be un- 
derfteod by the meaneſt Capacity, and think 
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THEN. — noe ix upon chats: Nudes! os 5 
Books already in print upon this Sub- 
ject, and with what Contempt they are read, 


cannot but be apprehenſive that this may 
meet the ſame Fate, from ſome who: will cen- 


ſure it before they either ſee it or try its Value. 


Therefore, the only Favour I have to beg of 
the Public, is not to cenſure my Work before 
they have made trial of ſome one Receipt, 


5 5 Lam rſuaded, if carefully followed, 5 


will anſwer their Expectations. 


As I can faithfully aſſure my Friends, chat N 


they are truly wrote from my own Experi- 
ence, and not borrowed from any other Au- 
thor, nor gloſſed 


Opportunity of having it printed by a Neigh- 
bour, whom I can rely on doing it the firict 


Juſtice, without the leaſt Alter ation. 


The whole Work being now compleated to 5 
my Wiſhes, I think it my duty to render my 
moſt ſincere and grateful Thanks to my moſt . 


noble and hex good Friends, who have already 
Mes their good Opinion of my Endeavours 
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ver with hard Names or 
Words of hi gh Stile, but wrote in my own 
plain Language, and every Sheet carefully pe- 
ruſed as it came from the Preſs, having an 
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to lere my Ser, by raiſing me ſo large a Sub- 
ſeription, which far excefis my Expectations. 


I have not only been honoured by having above 
eight hundred of their Names inſerted in my 
- Subſcription, but alſo have had all their Inte- 


reſt in this laborious Undertaking, which 1 


have at laſt arrived to the Happinefs of com- 
by being though at the expence of my 3 


being too ng and giving $60 ow 
pplication. „ 5 \s + 


be only anxious 1 I have lee; is, 5 


my worthy Friends may find it uſeful in their 


Families, and be an Inſtructor to the young 
and ignorant, as it has been my chiefeſt Care 


to write in as plain, a Style as poſſible, ſo as to 
be underſtood by the weakeſt Capacity. 

I am not afraid of being called extravagant, 
if my Reader does not think 1 have erred on 


the frugal Hand. 
I have made it my Study: to 1e both as ; 

Eye and the Palate, without uſing” neee 
| Things, for the ſake of Beauty. 


And though I have given ſome of my Diſhes 
French: Names, as they are only Pe Gar ws by 
thoſe. Names, yet they will not be found 'very 


Expenfive, nor add Compoſitions but as "_ 
as the Nature of the Diſh will admit of. j 
The Receipts for the Confectionary, are ſuch 
as 1 daily ſell in my own Shop, which any Lady 
may examine at pleaſure, as I ſtill continue my 
beſt Endeavours to give Satisfaction to all Nh 
. are pleaſed to favour me with th 


i may be neceflary to inform my Readers, 
that] have nas fifteen, dean in great and 
„„ | WE worthy. 


ir Cuſtom. 
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|| worthy Families, in the Capacity of a Houſe- 
« | keeper, and had the Opportunity of travelling 
Vith them; but finding the common Servants 
generally ſo ignorant in dreſſing Meat, and a 
good Cook ſo hard to be met with, put me up- 
on ſtudying the Art of Cookery more than per- 
haps I otherwiſe ſhould have done; always en- 
deavouring to join Oeconomy with Neatneſs and 
Elegance, being ſenſible what valuable Quali- 
fications theſe are in a Houſe-keeper or Cook; _ 
for of what uſe is their Skill, if they put their 
Maſter or Lady to an, immoderate Expence in 
dreſſing a Dinner for a ſmall Company, when 
at the ſame Time a prudent Manager would 
have dreſſed twice the Number of Diſhes, for 
a much greater Company, at half the Coſt. * 
I have given no Directions for Cullis, as 1 
have found by Experience, that Lemon Pickle 
and Browning anſwers: both for Beauty and 
Taſte, (at a trifling Expence) better than Cullis, 
which is extravagant; for had I known the Uſe 
and Value of thoſe two Receipts when I firſt. 
took upon me the Part and Duty of x Houſe- 
keeper, it would have ſaved me a great deal of 
trouble in making Gravy, and thoſe I ſerved a 
The Number of Receipts in this Book, are 
not ſo numerous as in ſome others, but they 
are what will be found uſeful and ſufficient for 
any Gentleman's Family,—neither have I med- 
dled with Phyſical Receipts, leaving them to 
the Phyſicians ſuperior Judgment, whoſe pro; P 
per Province they are. re RT ons 
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avy Soup, 
ter Hive” Roots — Herbs (#7 al 
s obſerve to lay your Meat in 

th Hans of yo our Pan, with 4 f E 
Butter; eut thé Herbs An Roots Ul 1 75 
them over yoαν Meat, cover it cloſe, ſet it over 
a very ſlo Fire, it will draw all che Virtue out - 

of the Roots or Herbs, and turns it ti a got 

Gravy, and gives the Soup a: very different 
flavour from putting Water in at che firſt: 
When your Gravy is Aist dried up fil 
your Pan witli Water, when it begins to beit 
take off che Fat, and follow the Birections f 
your Receipt for What Sort of Soup you are 
makin : When'you make old Peaſe Sou; take . 
a Water, for green Peaſe, hard is rhe 


kee che Peaſe A berter Colour: When you _— 


; n 


eee 


2 — age wen > 
. ˙ XX oe b 


2; 00 or Manes; WW 


8 
* 
* 
1 
D If 
25 
3 
WF. 


Mlices, four Ounces of Garlick ae be 
E 


Well u 
5 Hre, 1 
and let it ſtand for three Months to take off the 


The K pacenn.” 


you take it off the Fire: Always diſh up your 
s the laſt things 3 if it be a Gravy. Soup. it 
Akin over if vou let it ſtand; if it be a 


: Peaſe Soup it often ſettles, and the N ol 


thin. Ro» 1 


any; qu. 5 


Be 1 


e mals Ii 
FER 2X4 pt C & 


a l 


5 n two Dozen of Lemons, grate off 
the Out-rinds very thin, cut them in four 


Quarters, but leave the Bottonis whole, rub on 


them equally half a Pound of Bay Salt, and 


t them 
adually by 


ſpread. them ond a large pewter Difh, 
5 a cool Oven, or or them dry 


the Fire till all the Juice ãs dried into the Feels, 
then put them into a Pitcher well. 
one Gunce of Mace, half an Ounce of Cloves 


glazed, "with 


Dunce of . 1 155 thin 
alf a Pint 
of Muſtard Seed bruiſed a little, and 3 in a 

Muſlin Bag, pour two Quarts of boiling white 
Wine Vinegar upon them, cloſe the Pitcher 

, and let it ſtand five or ſix Days by the 
lake it well up every Day, then tye it up 


beat fine, one 


ut the Pickle and 


bitter; when you bottle it, 
them well to get 


Lemon in a Hair Sieve, prei 


out the Liquor, and let it ſtand till another 


Day, then pour off the fine and bottle it, let 
the other ſtand three or four Days and it Will 


reſine itſelf, pour it off and bottle it, let it 
ſtand again and bottle it, till the whole i is re- 
fined; it may be put in any white Sauce, and 
a not hurt the Colour; 3. it is very good for 


Fih 
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wo 


ExcLis HOUSB-KEEPER. 3 


Fiſh! Sauce and Made: Diſhes, a Tea Spoonful 


is enough for white, and two for Dh Sauce 


for a FI; it is a moſt uſeful Pickle and gives 
a pleaſant flavour: Be ſure you put it in be- 
fore you chicken the Sauce, or put any * 
in, leſt the ders rot makes i it curdle. . 
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owning "for Made Diſhes | 


815 . 
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gar, put it in a clean Iron Frying: Pan, with 
one Ounce of Butter, ſet it over a clear Fire, 

mix ĩt very Well together all the Time; when 
it begins to be frothy, the Sugar is diſſolving, 

hold it hi gher over the Fire, have ready a Pint 
of Red Wine, when! the Sugar and Butter is of 
a deep brown, r in a little of the Wine, ſtir 
it Well together, then add more Wine, and keep 
ſtirring it all the Time; put in half an Ounce 


of Jamaica Pepper, fix Cloves, four Shallots' Þ 
celed; two or nter blades of Mace, three 
a little Salt,  Þþ 


Spoonfuls of Muſhroom Catchup, 
the Out. rind of one Lemon, boil them ſlowly fog 


ten Minutes, pour it into aBaſon, when cold, ke 3 0 


off the ſeum _— clean, and bottle it for ary 


HOI EH 


Ts make Portable Soup for Travellers. 


- TLV three large Legs of Veal, And one of 


Beef, the lean: Part of Half a Ham, cut them 


in ſmall Pieces, put a Quarter of a Pound of 4 
Caldron, then 


lay in the Meat and Bones, with four Ounces” 


Butter at the Bottom of a large 


of Anchovies, two Ounces of Mace, cut off the 
| = green 
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waſh the Heads quite clean, cut am ſmall, 


then pour it on flat Earthen Diſhes, a Quarter 
of an Inch thick, and let it Rand till the next 
B Days! and cut it out with round Tins a little 


on one Cake, and a 
good Baſon of Broth. A liztle boiling Water 


wing cel 


1 be KATA b D n ad. 5 
een aer of ſive or ſix Heads of. Celery, 


ut them in, with three large Carrots, cut this; 


5 [er the Caldron cloſe, and ſet it over a/mode- 
rate Fire; when you find the Gravy begins ta 
draw, keep taking it up till v have got it 


all out, then put Water in to cover the Meat, 


ſet it on the Fire again, and let it il lowly | 
for four Hours, then ſtrain it hs 


Sieve into a clean Pan; and let it boil * parts 
away, then ſtrain the Grayy that you. drawed 
from the Meat into the Pan, jet it boil gently 
(and kee — 2 ſcuming the Fat off very elean as it 


riſes) t 


a Hair 


it lots thick like Glew ; you muſt 
take great Care when its near enough that it 
don't burn; put in Chyan Pepper to yaur Y ate, 


er than a Crown Piece; lay the: 
es, and ſet them in the Sun to dry; 


es on 
foi will anſwer beſt to be made in 4 — 


Weather; when the Cakes are dry, put übe in 
a Tin Box with Writing Paper betwixt every 


Cake, and keep them in a dry Place; ckis is a 
very uſeful 7 to be kept in Gentlemen's Fa- 


milies, for by Kan 2, a Pint of boiling Water 
ittle Salt, it will make a 


poured on it, will make Gravy for a Turkey, 


or Fowls, the longer it is kept the better. 


e oro e 105 _ mri the Cakes. 
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meat clean from the Bone, brake the Bone in 


ſmall Pieces, 188 
the Bones at Top, with a bunch of Sweet 


a quarter of an Ounce of Mace, half a ek 


of Jordan Almonds blanched and beat fine, 
Ro on it four Quarts of boiling Water, let it 
nd 


all Night by: the Fire covered claſe, the 


next Day on into a well tinned Sauce Pan, 
and let it flowly:cill-it is reduced to two 
Quarts; be ſure you take the ſcum and fat off 


as it riſes all the Time it is boiling ; ſtrain it | 
into a Punch Bowl, let it ſettle for two Hours, 


ur it into a clean Sauce Pan clear from the 
zediment, if an po at the Bottom; have ready 
three Ounces 

like Vermicelli bette 


, boil rwo Ounccs, | 


— en it in and ſerve it „„ 5 5 


4 654 yy Ft „ | i by "7 . 2 
To make @ Hare Soup. 


KEE? . 


Gbr a — old Wien in sli 9 01 
tit in a Mug with three blades of Mace, a 
ittle Salt, two large Onions, one Red Herring. 
ſix Moreis, half a Pint of Red Wine, three: 
Quarts of Water, bake it in a quick Oven three 


dy boiled three Qunces of French Barley or Sa- 
go, in Water; ſcald the Liver of the Hare in boil- 


"_ \ ſater io. TOO: rub it * a 1 penn 
leveèe 


N „ 
4 ** > vw # 25 


on Ws ths Meas ; 
as thin as you gan, hen you have cur off all 


the Meat in a large Jag, anc and 


Rice boiled in Water; if — 


then ſtrain it into a Toſſing Pan, have rea- 


*- 1 The Exbie als D 


Sieve 3 che back of a Wood Spoon, put it 
into the Soup with the Barley or Sago, and a 
| 3 of a 1 oop, of Butter, ſet it over the 
Fire, keep ſtirring it, but don't det it boil; if 
vou dont like Täver, ut in criſped — 5 
Reeped in Red Wine. This is a rich Soup, and 
proper for a large Entertainment; and Where 
tvwyo Soups are required, Almond and Onion 
Soup bt the ah ee a TO for the: 
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| of Mutton inc iCal pop boi the ti 
Walnuts, flice in the Meat of! aShankiof — 
with three or four blades af Mace, two or 
three Carrots, two Parſnips, two large Onions, 
With a. Clove Ruck in at each End, cut in four 
or five Heads of Celery waſhed clean, a Bunch 
of Sweet Herbs, e or ten Morels, and an 
Anchovy, cover the Pan cloſe up, and ſet it 
over a ſlow Fire, withbut any Water, till the 
Gravy 1s drawn out of the Meat, then pour 
in the Gravy out into a Pot or Baſon, let ithe Meat 
'. brown in the ſame Pan, and take care it don't 
11 burn, then pour in four Quarts of Water, let 
it it boil gently till it is waſted to three Pints, then 
ſtrain it, and put the other Gravy to it, ſet it 
5 on the Fire, add to it two: Ounces of Vermi- 
celli, cut the niceſt Part of a Head of Celery,” 
chyan Pepper and Salt to your Taſte, and let 
1 T0 EOF: tour Minutes; 1 * not a * Colour, 
1 5. pe. a 
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— little Browning, lay Aliſmall Frein » 
Roll in the Soup Dith;' $566 in the Soup 1#porr 
it/ and lay fone ofthe Vermicelli oven Tek 


then i} a i bas bofliget bavadth 30 Sorts. 301 


PEEP: 7 male an Or Cheek Soup - ee So 
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Eizew break the Bones of an Ox Cheek, and 


waſh it in many Waters, then lay it in warm 


Water, throw. in a little galt to fetch out the 
lime, 'waſh it out very well, then take a lar 
Stew. Pan, Z it two! Ovinces of Butter, at th 
Bottom of che Pan, and lay che fleſh Side 66: 


the Cheek down, add to it half a Pound of 


a Shank of Ham cut in Slices, and four Heads 
of Celery, pull off the Leaves, waſh the Heads 


clean, and cut them in with three large eee L 


two Carrbts, and one Parſnip fliced, a few Beets 
cut ſmall, and three D of Mace, ſet i; 


over, a moderate Fire a quarter of an Hour: 


this draws the Virtue from the Roots, which” 
gives, al pleaſant ſtreng th to the Gravy. tt 

Ehave made a: good Gravy» by this Method, 
with Roots and Sas, only adding 
Brownir 


to give it a pretty Colour: When 


the Head has fimered a quarter of an Hour, 


put to it ſir Quarts of Water, and let it Kew! 
till it is reduced to twWo Quarts: If you would 
have it eat like Soup, ſtrain and tak out the 

Meat and other Ingredients, put the white par 
of a Head of Celery cut in ſmall Pieces, with 
a little Browning to make it a fine:Colour, take 


two Ounces of Vermicelli, give it a ſcald in 
the Soup, and put the Top of a French Roll 


in the Middle or a Tureen, and ſerve it up. 


. - - — * . —— N —.— — rn merge 
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a little 


che Face as whole as poſſible, 2 7 


main it . a Hair Sieve into à clear Pot 
then put in fix Ounces of Amonds blanched 


8 | | 8 IX le Ex PE A n Fe Aro Y 4 : 
If y6u| would have it eat like Stew, take p 


* 


cut i ſquare: Pieces à boiled Turn p. ahd. Cars 


rot, a ſlice of Bread toaſted and cut in ſmall 


Dices, put in a little Chyan Pepper, and ſtrain 
the Soup through a Hair Sieve upon the Meat, 


_ I) er io ſerve it 11 7 
l W N AK 
190 - Th wakes! Alr 
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Ad Soup; 14 15 i 70 


Tax a Neck of Veal; ai dude Scrag-ind'of 
4 Neck of Mutton, chop them in ſim — 
them in a large ag Pan, cut in a Pur 


p' with a e Made, and five 
Wart rts of Water, fet it over the Fire, let 


gently till it is reduced to tro Quarcs, 


and beat me, half E Pint of thick treams 
Pepper to our Taſte have ready: three: 
ſmall French Rolls made for the Purpoſe, che 
fize of a fmall Tea Cup; if they are larger, 


they will not Iook well, and drink up too mũch 
of the Soup; blanch a few Jordan: Almonds, 


and cut them lengthway, ſtick them round 
the Edge of the Rolls flant way, then ſtick 
them all over the Top of the Rolls, and put 
deen in the Tureen; when diſſed up pour the 
upon the Rolls: Theſe Rolls look like 4 
f ge-hog: Some French Coolts Sire — 


the e N N 


sets, Housz- KEEP ER. 9 


1 4 


* * 


54860 i] avi 641 3 3173 A 33 = 
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30¹˙¹ 5 ten large 87 ,aniſh. © ee in 
and Water, nge it three times; when 
they are quite ſoft, rub them through a Hair 
5 cut Th 226 5 7 in e 15 it for 


Gravy, TH 


grated. into half 
ee and Salt 


Aſparagus io 7 lp er boch 77 8 5 it eat 


well and look yer Pretty: ak el * Fig ff of 


* 1 * 1175 
. e og be Green bags 


1 11 91 4 1 92 þ 
Shellla peck of Peaſe 5nd boil LEM 11 1 
Water, till, are ſoft, 51 ine, them 


throughta Hair Sieve, take the Water that. your 


Peaſe Were boiled ; in, and j ut in a Knuckle of 
Veal, three flices of lean Ham, cut two Car 
rots, a Turnip, 
ſmall, .addia . 
it over the Fire, and let it boil one Hour and 


a half then ſtrain the Gravy into a Bowl and 


mix it with the Pulp, and put in a little Jui. 
of Spinage, enen d be ba and { NT 
through a Cloth, ;put in as much as will make 
it look a pretty Colour, then give it a gentle 
boil, which will take off the taſte of. the 8 pin- 


age, Alice in the whiteſt Part of a Head of R014 


PYE in a TP, of: LH the ſize of a Walnut, 


take 


* 


SY 
2 EW my 
— — SECS, 
— . 


, and a few Beet Leaves thread 
ittle more Water to the Meat, ſet 
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I of ung Peaſe, and put them in the Soup, 


Salt to your Taſte; cut a ſlice of Bre 
Dice, fry them alight brown, and put Yen 


is : * Part of a Head of Celery, a good | 


10 ; The EXZ NINE r 
take a ſlice of Bread and cut it in little ſquare | 


Pieces, cut à little Bacon the ſame way, fry 
them a light brown in freſh Butter, cuta large 


Cabbage Lettice in Slices, fry it after the other, 


ut it in the Tureen with: the fried Bread and 
acon; have ready boiled as for cating, a Pint 


ttle chopp Mint if oY like 7 and 
pour it into your * Mens ö 


3 Ne $4 © Is: 249% wen F 4 "hoo 
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To make a Common 1 aſc 


To one (Wart of: 
of ſoft Water, alittle Join AS or Toaſt k 
Bones, wath one Head of Celery, cut it 7 
put it in with a Turnip, boil it till reduced to 
two Quarts, then work it through a Cullendar 
with a wooden Spoon, mix a little Flour and 
Water, and boil it well in the Soup, and ſlice in 


another Head of Celery; Chyan Pepper and 
dn ſmall 


in LYON Diſh, then pour the Soup upon it. 
2 nale 4 Peaſe Soup for Len. 
op three Pints of blue boiling Peaſe, into 


five bombs of ſoft cold Water, three” Ancho- 
vies, three Red Herrings, and two large Onions, 


ick in à Clove at each End, a Carrot and a 


Parſni fliced in, with a bunch of Sweet Herbs, 
boil them all together 'till the Soup is thick, 
firain it through a Cullender, then flice in the 


* 


ENGLISH, HOUSE - -KEEPER. 1, 
of Butter, a little Pepper and Salt, a ſlice of 


Bread toaſted and butter'd well, and cut in lit- -- 


tle Diamonds, put it into the Diſh, and pour 
the Soup bo ag 115 bs AO a SA dried. _ if 


raren it. e o e £5 5488 
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'a Lone . 
7 er” on Dieſng kill. 


H1 i vou fry any. Kind of rich, RY 
VV, them clean, d them well with a Cloth, 
and du them with Flour, or rub them with 
with. and Bread Crumbs; be ſure your 
dripping Hogs-lard or Beef-ſuet is boiling be- 
fore you put in your Fiſh, they will fry hard 
and clear, Butter is apt to burn them black, 
and make them ſoft; when you, have fried 


your. Fiſh, always Jay them in a Diſh or Hair 1 i 


Sieye to drain, before you diſh them up: 
Boiled Fiſh ſhould aways be waſhed and 
rubbed carefully with a little Vinegar, before 
they are put into the Water; boil all Kinds of 
Fiſh very flowly, and when they will leave the 
Bone: they are enough; when you take them 
up, ſet you Fiſh-plate over a Pan of hot Water 
to drain, and 2 — it with a Cloth or cloſe co- 
ver, to prevent it from turning their Colour; 
ſet your Fiſh- plate in the infide of your Dith, 
and ſend it up, and when you. fry Parſley, be 
ſure you pick it nicely, waſh it well, then dip 


it in cold Water, and throw it into a Pan f | 


boiling fat, take it out e it will be rt. 
very: * and a fine * a 7 5 
. i 1 


fat Part, which looks green, (it is called tlie 
Monſieur) rub it firſt with Salt, and waſh it in 


Spoonf\ ul of LEMON Pickle, the ſame of Brown- 


12 he" bret NCED ond. 
8 1 N in 211 Fr 10 


"Th 5 4% a Bure a | Huidfed, right” Mi 
Cor off the Head, take cate « f the Blood, 
and take off all the Fins, lay them in 8 t tid 


Water, cut off the bottom. Shell, then cut off the 


Meat that grows to it, (which is the Callepy 
or Fowl) take out the Hearts, Livers, and 


Lights, and put them by themſelves, take out 
the Bones and the Fleſh out of the back Shell 
(which is the Callepaſh), cut the fleſhy Part into 
Pieces, about two Inches ſquare, but leave th. 


ſeveral Waters to make it come clean, then 
put in the Pieces that you took out, with three 
Bottles of Madeira Wine, and four. Quarts ; of 


ſtrong Veal Gravy, a Lemon cut in Slices,” Aa 


bundle of Sweet. Herbs, a Tea Spoonful of 


Chyan, fix Anchovies waſhed and 7 exe clean, 


a quarter of an Ounce of beaten Mace, a Tea 
Spoonful of Muſhroom Powder, and half a Pint 


of Eſſence of Ham if Fo u have it, lay over it 
e 


a coarſe Paſte, ſet it in the Oven for three Hours; 

when it comes out take off the Lid and ſcum 

off the Fat, and brown it with a ee 
1 This 1 is the Bottom Diſh. 7 8 2 


Then blanch the ee cut them off: at the 


3 
* 


art Joint, fry the firſt Pinions a fine brown, 
and put them into a Toſſing Pan with two 


W of ſtrong brown Gravy, a Glaſs of Red 
ine, and the Blood of the Turtle, a largc 


ing, 


N 
OY 


nnn . 


1 


9 
* 


r v©&-, 


. 
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ing, two Spoonfuls of Muſhroom Catchup, 
5 FR and Salt, an Onion ſtuck with Cloves, 


and a bunch of Sweet Herbs; a little before it is 


enough, put in an Ounce of Morels, the ſame 


of Truffles, ſte them gently over a flow Fire 
for two Hours; * hen they are tender, put 


them into another Toſſing Pan, thicken your 


Gravy with Flour and Butter, an and ſtrain it uhm. 
them, give them a boil, and ferve'them oh? 
This 1. 3 Corner Diſh. 


«4% : = 2 I 
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blanch them in warm Water, and put them in a 
Toſſing Pan, with three Quarts of ftrong Veal 
Gravy; a Pint of Madeira Wine, half a Tea 
Spoonful of Chyan, alittle Salt, half a Lemon, 
a little beaten Mace, a Tea Spoonful of Muſh- 
room Powder, and a bunch of Sweet Herbs, let 
them ſtew till quite tender, they will take two 


Hours at leaſt, then take them up into another 


Toffing Pan, ſtrain: your Gravy, and make it 


pretty thick with Flour and Butter, then put 


in a few boiled Forcemeat Balls, which muſt 


be made of the vealy Part of your Turtle, left 


out for that Purpoſe, one Pint of freſh Muſh- 


rooms, if you cannot get them, pickled ones will 


do, and' eight Artichoke-bottoms boiled tender, 

and cut in quarters, ſhake them over the Fire 
five or ſix Minutes, then put in half a Pint of 
thick Cream, with the Yolks of fix Eggs, bearen 


_ exceeding well, ſhake it over the Fire again 
till itlooks thick and white, but do not let it 
boil, diſh up your'Fins with the Balls, Muſh- 


rooms, and hoe Hotels over and round 
them; This 1 is the Top Diſh. _ 
Then 


Then take the Hick or large Part of thi Fins, | 
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Colour, try ſome O yſter Patties and 


e Fire, with two Quarts of Veal S. 


The ExyER NED 


Then wk the Chicken Part, and cut it 1 
Scotch Collops, fry them a light e then put 


in a Quart of Veal Gravy, ſtew them ,gently 


a little more than half an Hour, and put to it ge 


Yolks of four Eggs. boiled hard, a ew Morels 


a {core of Oyſters, thicken, your Gravy, it mu 

be neither White nor brown, but a feen Gary 
ay round it. 

er Diſh i anſwer FRE imall Fins. 


Then take.the 5 858 (which 3 18 reckoned the 
beſt Part of the Turtle) rip them open, ſcrape 


This is a Corn 


and waſh them exceeding 1 rub them well 


with Salt, waſh them through many Waters, 
and cut them in Pieces two. Inches long, then 
ſcald the Maw or Paunch, take off 5 5 Skin, 
ſcrape it well, cut it into Pieces about half an 


Inch broad and two Inches long, put ſome of the 


fiſhy Part of your Turtle in it, ſet it over a flow 


a Pint of Madeira Wine, a little M 
Carlin: a few Shalots, a little Chyan, half a 
aLemon, and ſtew them gently four Hours, ill 


your Gravy is almoſt conſumed, then thicken 
it with Flour, mixed with a little Veal. Gravy, 
put in half an Ounce of Morels, a few Force- 


meat Balls, made as for the Fins; diſh it. up, 
and brown it math; a eee, or in "Ms | 


Nel. 23 ik 167 * 
This is a a Corner Diſh. "JT 


Then take the Head, ſkin it EY cut itin two 


Pieces, put it into a ttew Pot with all the Bones, 


Hearts, and Lights toa a Gallon of Water, or Veal 
5 Broth 


Enel HOUSEK EFPER. TH 


froth, three or four blades of Mace, anb Sha- 
lot, a Alice of Beef beaten to Pieces, and a bunch 
of Sweet Herbs, ſet them in a very hot Oven, 
and let it ſtand an Hour atleaſt; — Bf it comes 
out ſtrain it ne iy wine the MAINS iof 


the Table. ILL 5 SIMPY {1907 7 vr 11907 
£ a Aer 2 i 18 . . * 


Then Une che Nearw⸗ au Rights, 1 
them very fine, put them in a Stew Pan, -with 
a Pint of goed Gravy, chicken it and ſerve 
1 lay the Head in che Middle, fry che 
Liver, lay it round the Head upon che Fan 
garniſh. with Whole ſlices of Lemon. 2 | 
This is for the fourch Corner Di. 
I. 27 Ki EE: 025 
N. B. The firſt Cords ſhould. be of Turtle 
only, when it is dreſſed in this Manner; but 


"> / * 


when it is with other Victuals, it ſhould be in 


three different Diſhes, but this Wa ay I have often 
dreſſed them; and have given great Satisfaction. 
Obſerve to Ell your Turtle the Night before 
you want it, or very Early next Morning, that 
you brag have all your: Diſhes going on at 4 
Time. Gravy for a Turtle a hundred Weight, 
will take | two Gy bei rs, 1 two Nees V 


of Beef. RN 125 
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To 456 4 Cod s Head and Shoulders. 


TAB out che Gills anttheBlood cleam be 
the Bone, waſh the Head very clean, rub over 
it a little Salt, and a Glaſs of Allegar, then lay 
it on your Fiſh Plate; when your Water boils, 


throw 1 ma AR handful of Salt, Wer a Glaſs 
of 


14 
14 
1 
£ 
: 


& Al: then put in your. Fiſh, We W 
boil gently half an Hour; if it is a; large one 


trip the Skin nicely Off, ſet It before a, bri 


well with Butter; when the froth begins tc 
' riſe, throw over it ſome very fine white Bread 


ries, a few ſmall Fich od and laid round it, 


Slices, and lay over it a little of the Lobſter out 
| oh the er in duns and then ſerve it. 


out) throw a Handful, of Salt Aft kf 
when it boils put in the Lobſter, | ard boil it 
half an Hour; if it has Spawn on, pick them 


ble Mortar, and put them into balf 4a Pound 
of Foo melted Butter, then take the Mieggou! 


The . Kr EN an 1 


three Quarters; take it up very carefully, and 
Fire, dredge it all over with Flour, and baſte.; it 


Crumbs, vou muſt keep baſting it all the Time 
to make it froth well ee, 2 is à fine light 
brown, diſh. it up. and een it with a4 
mon cut in Slices, ſerape Horſe-radiſh, Barber- 


or fried Oyſters, cut the Rowe and Liver in 


ei inne fig ant. 1 
' To make See far the Codss Head. 
215 i "134 TH £1 Tf 111% 


„ Taks, a Lobfter;df. it be alive. flieg Skew: 
er in the vent of the Tail, (to keep. che Mater 
6 © Water; 


off, and pound them exceeding ane; in a Mar- 


LS” £5 


3 as 3 ee Mace as will lie 
on a Six-pence, Salt and Chyan to your Taſte, 
boil them one Minute, then take out the Horſe- 
radiſh and Lemon, and. ſerve it up in your 
Sauce * a N. 2 


t 
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4 
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mene to * he Tab 


| EEE nobsbKeE E R. tf 
N. B. If you can get no Lobſter, you may 


make ShrimþpCockle, orMufcle Sauce the ſame 


way; if there can be no kind of Shell-fiſh 
May add two Afichovies/ cut 


1 you ten” 
a Spoonfytr of Walnut Liquor, 


A large 


men Rack With Ae rain it ant Fe. it by 


_ Saweebout - 
Foe: = 10 1 + "7 a Fr Head. 


| & 2 


1 


woe out the Gills and Iod dent en 
the Back-bone, waſh it well, and put it on 


your fate; When your Water bons, Put in 


two Handfuls of Salt, and half a pint of Al- 


tegar; ir will make your Fiſh Amer, then put 


in the Cod's Head; if its & à middle ftze it 


will take an Houtr's boiling, then take it up, 
and ſtrip off che Skin gently, 


it ſuits you better, you may ſend it to the 
Oven, and if it is not brown all over, do it 
with a Salamander: MALE Our. PE Lange 
to oft and ſerve it up. LETS 


I 


Th tres Hing Codlits Ike aut H. is 


Taki young Cliis; gut ud dry thats AT 
with a Cloth, fill their Eyes full of Salt, throw 


> 5 f 
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a little an the DaCk-DOone, and let them lie all 


Night; then hang them up by the Tail a Day or 
two; as you have alien for them, boil them 


in 8 pring Water, arid drain them well, diſi them 


up, and pou Leg © 1 on N * * 


SS 
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dredge it welt 
with Flour, and lay lumps ef Butter on it; if 
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Def boil i it, a it is mA per itin fleaks 


into your Diſh, then pour Egg Sauce over it, 


or Parſnips boiled and beat fine, with Butter 


and Cn: ſend it to the Table on a Water 
Plate, for it will ſoon. grow os. | 


"TH 9-4 Kae. 2 


'To make Egg Sauce for a Salt c 


"FN four Eggs hard, firſt Half. chop. = 
Whites, then put in the Yolks, and chop them 


both together, but not very ſmall, put them into 
half a Pound of good melted a * dx 


it N UP, then pour it on the Fiſn. 


k 4 


75 0 dreſs Cod Sounds, | mr : Mo 
. your Sounds as 1 as the falt. = 


and boil them in a large Quantity of Milk and 


Water, when they are very tender and white, 
take them up, and drain the Water out, then 


pour the Egg Sauce SOBER hot © ho e 1 
| ry them up. 


* 4 


To dreſs Cod's Sounds le 2 T orkeys. 5 


Bolt your Sounds as for eating, but not 
too much, take them up and let them ſtand 
yo they are 8 cold, then make A Force- 

. wy * 


F 


1 
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meat of c d Oyfters, crumbs of Bread, 2 
lump of 3 Nutmeg, Pepper, Salt, ad | 
the Yolks of two Eggs, is your Sounds with 
it, and ſkewer them up in the 77 of à Tur 
45 then lard them down each Side, as you 
would do 4 Turkey's Breaſt, duſt them well 
with-Flour, and put them in a Tin Oven, rq 
roaſt before the Fire, and baſte them wel with 
Butter; when' they are enough, pour on them 
Oyſter Sauce; three are fufficient for 2 Side 
Diſh';' garniſh with Barberries: It is a pretty 
i Diſh for a Tolls: for a Dinner in 
8 


70 be Sos Grim p. 


Se 5 your / Hot take out wa to of 
waſh it well, and lay it on 4 Fiſh Plate, EE 
your Water in a Fiſh Pan with a little Salt 
when it boils pur in your Fiſh. for half a Mi- 
nute, then take it out for àa Minute or wo; 
when you have done it ſo foul times, boil it un- 
til it be enough; when vou take it out of che 
Fiſh Pan, ſet it ver the Water to drain. cover 
it well with a clean Cloth dipped in hot Wa- 
ter; fry ſome ſmall Fiſhes, or à few flices 
of Salmon, and lay round its Garniſh Ya | 
wt Horſe- radiſh fd F enden 


B01 a ah of Fennel and W $48 
them ſmall, and put it into ſome 
Butter, and ſend i it to the Table in a Sauce Boat, 


4 


another with Gravy Sauce. 


C3 Ao 170 


melted 


4 * 
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eral cgi ag and Pickles. 
boi TY 
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TÞ h Graxy wet ws a tle roo 
5 . 5 ce. 2 15 one LO 
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7. boil 4 Turbor. : Be 


* 


Wan 70 ull Turbot Sy as you Lat 5 it lie 
inthe e jill make e nd rub it gyer 
Wie Ale SAT, 15 will make 14 firmer, then la 

x Fiſh Plate, with the white, gige. up, 

a Cloth; aver it, and pin, it tight unde 
Plate, Whicl 1 Keep it, from break. 
it Fad Vi in h 5 9 wWäth a good, 


N gb 
Jn, 0 18, enough take it 
Glorh 95 ot 
EE gs Four 17 lay ver i fried 
Dyſters, or Oyſter Patties, Lend d in Lob 
ravy Sauce in Sauce Boatg: Garni h 


B. Pan put in rom Fiſh ti 
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To boi a Pike with a Putting in in the Boly, 
FF 1; + n 
Tax out the ills and Guts, —— it well, 
then make a good Forcemeat of Oyſters 'c 
d fine, the — of half a Penny Loaf, a 
ew Sweet Herbs, and à little Lemon Peel, 
ſhread fine, Nutmeg, Pepper, and Salt to your 
Taſte; 2 good jump of Butter, the Volks of two 
Eggs, mix them well together, 3 put them 
in the Belly of your Fiſh, ſow it up, ſkewer it 
round, put hand Water in your Fills Pan, add 
— it a Tea Cupful of Vinegar, and a Uttle Salt; 
when it bails put in the Fiſh; if it be of a 
mice Size, it will take half an Hour's boil- 
ak with Walnuts and "pickled 


#1 : 


Batetvies, ſerve it up with Oyſter Sauce/m a 
| Boat, pour a little Sauce on the Pike: Lou may 5 


dreſs 8 a reg rike the ne way. 


70 Wo: We - 
2 arp white. r Tr 
2 bs 5 1319 39 


Wurx W eee ee md 
ed, t them into a Stew Pan, with two Qarts 
of Water, half a Pint of White Wine, a little 
Mace, whole Pepper, and Salt, two Onions; a 
bunch of Sweet Herbs, a ſlick of Horſe-radiſh, 
cover: the Pan cloſe; let it ſtand; an Hour and 
a Half oyer. 2 ſlow Stove, then put a: Gitl of 
White Wine inta à Sauce Pan, with two Ancho- 
vies chopped; an Rn 2 little Lemon Peel; 
2 quarter of a Pound of Butter rolled in Flour, 
a little thick — — a large Tea Cupfuk 5 
of wa the _ was ttewed in, 


them ö 


chem a few Minutes, drain your cargy add to 


a little Cream; whit it boils up ſqueeze | in 
1 the juice of half a Lemon; diſh 2 per Carp, 
1 and gn Four Sauce ho 2 arcs © 2 ATE * — 3 
1 5 111 . * 
= 7 make White Fiſh? 80 ace. 1 
5 a 5 BR 
Eo Wir nw! two Anchesies, bor men 3 
Pan, with one Glaſs of White Wine, and two 
of Water, half a Nutmeg grated, and a little Le- 
mien Peel; when it has boiled five or fix Mi- 
1 nutes, flrain it through a Sieve, add to it a 
 _- Spoonful of White Wine Vinegar, thicken it 
* a little, then put in near a. Pound of Butter 
14h rolled in Flour, boil it un _ rt _ hot 


» — F Mens 
t 
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2 8 On Ee Fiſh.” FFF ut 
1 ; els | i 7 f If 7 E " 
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13 8 To flew Carp" or Ter . 


1 | Gur and ſcale your Fiſh, wa 2004 d ary 8 
well with a clean Cloth, dredge how well 
bo with Flour, fry them in drippings or ſweet 
- - rendered Suet, until they are a light brown, and 
then put them i in a Stew Pan, with a Quart c of 

FR Water, and one Quart of Red Wine, 'a Me 

1 eg rr of Lemon Pickle, another of Brown- 

ing, the ſame of Walnut or Mum Catchup, a 

Bale Muſhroom Powder, and Chyan to your 
Taſte, a large Onion ſtuck with 'Cloves,” and a 
ſtick of Horſe-radiſh, cover your Pan cloſe up 
to keep in the Steam, let chem ſtew gently over 
a Stovè Fire, till your Gravy is reduced to juſt 


e to cover your in the Diſh, then 
take 


FH 
- 
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take the Eiſh out, and put them on the Diſn 
vou intend for Table, ſet the Gravy on the 
Fire, and thicken it with Flourand a large lump 
of Butter, boil it a little, and ſtrain it over 
* | jour Fiſh: Garniſh them with pickled Muſh- 
rooms and ſcraped Horſe-radiſh, put a bunch 
of picked — or a ſprig of WMrtle in 
their Mouths, and ſend them to the Table. 
A 1 2 OR Diſh for- a er Entertair ment. 


§ a Ce bee od 
* 


7˙ dreſs a Srurgeon. 

. what ſie of a piece of Sturgeon: you 
think proper, and waſh it clean, lay it all Night | 
in Salt and Water, the next Morning take it 
out, rub it well with Allegar, and let it lie in 
it for two Hours, then have ready a Fiſh Ket- 
tle full of boiling Water, with one Ounce of 
Bay Salt, two large Onions, and a few ſprigs 
of Sweet Marjorum; boil your Sturgeon till 
che Bones will leave the Fiſh, then take it up, 
anke the Skin off, and flour it well, ſet it be- 
fore the Fire, baſte it with freſh Butter, and 
4 let it ſtand till i it be a fine brown, then diſh it 
£ up, and pour into the Diſh the ſame Sauce as 
it 
* 

a 


* 


#57 -- r I. ES. nd 


for the white Carpe: Garniſh with. ien Parſley) 
and red Pickles. 
This 3 is a proper Diſh for the Top or wude. | 


- oak lrg Fells. or Lamp preys with 4 Pu: 
p ding in abe Belly. Ti wh * 55 


* 
5 us» 


Nm Arne nie Fila i or Jam ares; cut off . 
n "0 take the Guts. out. ANG: * the Blood 
te clean 


meat of Oyſters or Shr 


2 hel Kae cos 


Aan from the Bone, then malte a g 0d — 
ps chopped ſtall, the 
crumbs of half a Penny Loaf,'a little Nutme 

and Lemon Peel ſhread fine, Pep pper, Salt, ar 

the Tolks of two Eggs, put them in the Belly 
of your Fiſh; ſow it up, and turn it round on 
your Diſh, put over it Flour and Butter, pbur 
a little Water in your Diſh, and bake It in a 


moderate Oven; when it edmes out take the 


Gravy from under it, and {ſkim off the Fat, 


then ſtrain it through a Hair Sieve; add to it a 


Tea Spoonful of Lemon Pickle, two of On. 
ing, a' Meat Spoonful: of Walnut Catchup, 
Glaſs of White Wine, one An „and a 
of Lemon, let it boil ten Minures, thicken ; it = 


Butter and Flour, fend it up in a Sauce Boat, 
diſh your Fiſh: Garniſh it deu Lemon and 
criſp Parſley.” * „FC 
This 3 18 2 re Diſh for: ei Yer Comer c or ide 
dor a Pinner. 8 
TY boil Mackrel, | 


1e . Mackrel and: dry e —— 9 
with a clean Cloth, then rub them flightly 
over with a little Vinegar, and lay them ſtraight 


on your Fiſh Plate, (for turning them round of- 


breaks them) put a little Salt in the Water, 
When it boils, put them into your Fiſh Pan, 


and boil them gently- fifteen Minutes, then 


take them up. and drain them well, and put 
the Water that runs from them into a Sauce 


Pan, with two Tea Spoonfuls of Lemon Pickle, 


one Meat Spoonful of Walnut 9 the 
ame 
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in their Mouths — — ay the cm. your 17 5 
when your Water boils 
take ten or twelve Minutes 
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ame faf Bron ing; a Blade ore ty 

Pon e Slice. of ere 

together a quarter ot an Tiqur, 4 

fans My ud chicken ih Bl 

and Butter, ſendſ it in a Sa 24 

DANEE in anot , diſh Bp, por 200 Parke | 

"Tails in the Mid- le, e abel 

auen L N ies, 1193 15 0H 
11 ig f 15 21 


Wo boil Heng. N 


= 71 Choke 13 8 RY. 5s 


Genn X75 and waſh your Herrings, dry 


them clean, and Lub.. ib: them arch oy e tle 
Vine gar and Salt, Skew che ail 


put them in, they will 
Minutes boiling, when, you 
take them up, Arain th em over the, Water, 


then turn the * into the Midd le of Hs 


Diſh, lay round them ſcraped p Lf 
Parſley rand Butter for Sau. 


— # 

* no 

9105 
F „5910. 


e Henings, 
a 0 waſh, by dry your Herring s well, 


lay chem ſeparately on: a Board, and ſet them 
to the Fire two or three Minutes before you 


\ — them, it will keep the Fiſh from ſticking 
to wins Fan, duſt them * — Flour, When you¹,᷑ẽ 


1 er Butter is boiling ht put i in 1 


Filth, a few at a Time, fry them over a 
Fire, hen you have fried then all, ſet the 


Tails up one againſt another in the Middle of 


5 EP then Fs * e of Parſley 


_crifp, 


tl 
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criſp, OT it out before it loſes its colour, ay 
it round them,” and Parſley Sauce in a Boat; 0 
if you like Onions better fry them, lay Hb 
round your Fiſh, and make Onion Sauce for 
them; or you may cut off che Heads after they 
are fried, chop them and put chem into a 
Sauce pan, with Ale, Pe Per, Salt, and an An- 
_ chovy, thicken it with ur and Butter, ſtra 
it, then Pur it in a Sauce: oak... : 
To bake Herzings. | 


13 DES 7 1-2 b SF #5? * A 38 
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yoga mae cleabeg your Her ngs as 


above, lay them on a Board; take a little Black 


-and Jamaica Pepper, a few Cloves, and a good 
deal of Salt, mix them together, then rub it all 
over the Fiſh; lay them ſtraight in a Por, cover 
them with Alle gar, tie a ſtrong Paper over the 
Pot, and bake them in *a moderate Oven, if 
your Allegar be good, they will keep two or 
three Months, 8 may eat t chem either hot or 


— 


cold. ; he 7 
| 7 boil Seate or Raye 


21 EAN your Scate or Ra very malt Nad cut 
it in long narrow Pieces, 2 put it in boiling 
Water with a little Salt in it, when it has boiled 
5 15 uarter of an Hour take it out, ſlip the Skin 
then put it into your Pan again, with a 
\Yitle Vinegar, and boil it 'till'enough; when 

© you take it up, ſet it over the Water to drain, 
and cover itcloſe up, and when you diſſi it, be as 


"PE as 1 for it ſoon TOR cold, pour 
Over 


r 


E yo youS 9 


ed ee ed a © 


an np 
: Thy Soles.” 


p N Four 1 as you do Fell, but keep on 
their Heads, rub them over with an Egg, 7 
ſtrew ms 1em Bread Crumbs, fry. them over 
a briſk Fire in Ho 
them up with 


„ 11 1 f 
ESE I . marinate 8 
15109 


qt * them i in u galt 
them, lay them on a Diſh with the Belly up, 


boil, ſome Spinage and pound it in a Mortar, 
then. boil four E , chop the Whites and 
N white, and yellow _ 


amongſt the Soles, Herve. SAG wh) with melted . 


Yolks ſeparate, 


Butter 1 in a Boat. 
n: TIES hy 
It] 7 To boil . 1 


FS and waſh. 1808 11500 IC 
dry them with a (Cloth, foes rub. a little Vine- 
Gn over them, it will. Kcep.the Skin on better, 

them well w with, Flour, .Fub your Gridiron. 
h. Butter, and. let it be very hot when you. 
271 the Fiſh. on „or they: 15 IF ick, turn them. 
two or three inder on the C idiron, When 
and ay Pickles round 


ebeng be ſerve 1 8 ah. 
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over it Cockle, Shrimp, or Muſcle Sauce, lay 5 
over it Oyſter 8 it n e | 


8-lard a li ght Brown, ſerve. 
melted We, and e | 
it "Ab een Fickles. N e | 


and Water, bone and drain Wo” 
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88 or „ Whitings, 5 
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Sauce, | hey are 4 pretty Dull ot wy 0 


hh plain meltetl Titre r Cockle 


4 . 


50 
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A ſecond u r 


WHEN you hae cleaned your Haddocks or 
Whitings, as above, put them in a Tin Ove 
atid ſer chem before à quick Fire, when bj 


skins begin to riſe take it off, beat an Egg, rub 


it over them with a Feather, and ſtre N] over 
them à few Bread Crum dredge them Well 
with Flour, when your Gridiron is hot rub' it 
well with Butter or Suet, it muſt be very hot 
before you lay the Fiſh: on) When you have 
turned them, rub a little cold Butter over them, 
turn them as your Fire . until they are 
enough and 4 little Brown; lay round — 
Cockles, Muſcles, or red Cabbage 60 Bare ai 
V bare Shrimp Sauce or melted uree 


7 2 Sine os Sparkir 88. ee. 

Draw the Guts.out at the ills, but leave in 
the Melt or Roe, dry them With à Cloth, beat 
an Egg and rub it over them with a y in 
then ffrew Bread Crumbs over them 


£ ba, 4 
4 * 4 Rb 2 11 r 


5 with Hogs- -lard*or rendered Beef a. nn 


it is boiling hot put in your Fiſh, thake them 
a little, and fry them a nice rown, drain them 
in a Sieve, when you diſh them put a Bafoff in 


the Middle of your'Diſh with the Bottom up, 


lay the Tails of your Fiſh on it, fry 2 Handful 


of Parſley in the Fat your Fifh was fryed in, 


ke it out of n. as you fry it, and _ 
| Ye” Sep 


Exe nousk-xNBER. * 


keep its Colbur atid criſp fooner, put a lirthe: 
on the Tails, andi lay the reſt in Lumps round 


the Edge of the Dith, ſerve it uß — 19 7 


minen Butter _ Sauce. 9 


ay 


Tis ALS * * 2 


To 2 Perch or Trou. 


1. ene HOY: SHAVF Diff 1414 G 


Ende pr fiir Peres greed) and wathed: 


. Perch or Trout. dry chews well; then lay: 


ey on a Board before the Fire/two/ 


(Gs — fry them, duſt them well 


wich Four, — — them 2 fine Brown, in roaſt 


or rendered ſerve them up 
ni — Butter _ criſped Parſley. 1 


Jo areſs Perch i in Water 2 


24438 4 n 15 oY. + n 52 


N. ut, and waſh'y 

your * ater, When it be 
wil an Onion cut in Slices, you Tanz rv 
it into round Rings, a Handful of Parfley pick- 
ed and waſhed'clean, put in as much Milk as 
will turn the Water hi 


enough, 985 them in a Soup Diſh, and pour a 
lietls DE e Water over them with the Parſley 


and the Onions, then ſerve it up with Butter 


and Parſley in 4 Boat, Onions may be omitted 
if 1 e f may boil en 8 As 


ble K +4 Þ & "2 1 Ie DN 3 Fi 11 


** * 


5 4 K no el. * des 3 At 5 R - 206% "+" 

I L 44240 * pM. £14 To bot Eels. E ird 8 
5 2 ot x: '3 

2 x, gut, mi take the Blood out 5 your 


kels, cut off their Heads, dry them, and turn 
them 


, when your Fiſh is 
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Toi, 00 0 i Flounders, and all Kinds of 
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— . on r Fiſh. Place, boil | then in 
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If 401 i 
x1 N, gut, and wih your Eels, then 
them with a Cloth, ſprinkle them with Pepper, 
Salt, and a nale died Sage, turn them —.— 
ward and forward, and SKewer them, rub y 
Gridiron with Beef Suet, broil them a = 
Brown, put them on your Diſh with good 
melted n and lay r me ind fried Par EN 
«Tt - $1 1) E 13 Dr nne 11 Alt n 
= To 0 brotl Fels. 
15300 e is 
WuN you ak ſkined and c A your 
Eels as before, rub them with the Lolke 5 an 
; ftrew over them Bread Crumbs, choped 


— Sage, Pepper and Salt, baſte them well 


With Butter, and ſet them in a Dripping- pan, 


roaſt or broil them on a Gridiron, a them 


ea with Parſley and Butter for Sauce. 175115 
A Flat 1 h 


90 $3216 TERS 5 £74 "$8 & aft 
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1 155 4 et n 


mother Fins, nd ile the Cs Side 


under the Head, then take out the Guts, and 
dry them with a Cloth, boil them in Salt and 


Water, make either Gravy, Shrimp, Cockle, 
or Muſcle Sauce, WE n it with red 
Nn | | 
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To em Oyſters,” ani all Sorts of Shell Fiſh: 


7111 2 555 * n TOY 4112.3 JOY 12 $4) 4 518 Tris 
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WHEN you have opened: ride Oyſters; — 


their Liquor into a Toſſing Fan, with a little 
beater Mace; thicken it with-Flour and Butter, 


boil it three or four Minutes, toaſt a Slice f 


white Bread, and cut it into three-cornered 


Fes lay them round your Diſh, put in a 
nful of good Cream, put in your Oyſters, 
"ſhake them round in your Pan, you / muſt 


10 them boil; for if they do it will make 


little a Diſh or Plate. er 7555 Ie ) 


k . 1 g 7 15%! 7 


them hard and lock a 5 


N. B. NN den, Cockles, 1 Muſcles ovany ; 


Shell Diſs the fame r 711.7097} 180. 
8 Ag 91 805 FE N 5 8085 28 Ar 52 4 
To feli Oyſters. 
530: ee 4: 13717 15} 
WRA your Oyſters are opened, put them 
in a Baſon, and waſh them out of their own 
Liquor, put ſome in your Scolloped-ſhells, 
ſtrevy over them a few Bread Crumbs, and lay 


a Slice of Butter on them, then more Oyſters, 


Bread Crumbs, and a Slice of Butter on the 


k. 


Top, put them into a Dutch Oven to n, 


and werde 78 wp in the 8 e 


f Jt If $4.8; LE 7 * 0 +1 


4 ©; 
$# > . Hf i 


2 a quarter! lob a ae of large Oyl⸗ 


ters, beat the Volks of two Eggs, add to it a 
little Nutmeg, and a Blade of Mace pounded, 


* 


2 1 x en make it at bright. 


} 


* n X i © ED! 401A 
a \ Spoonful of Flour, and a little Salt, dip . 


our: Oyſters, and them i H 
light Brown, if Ae 1 you may nah. Fi a Ack 
| Parſley ie f meb5n5qo run ht © . 


233 Ti; £- Bir "#71 Af v0 n i! . 
N. They Are u proper garniſn for: 
Head, eg) e Fade Diſhes. / Ho 
33 1 Rein How 1 5. 
E 1 N "Folk Loans. 75 9951. 
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Anke tbund Loaves, make a and le athe 


Top; ferape out all the Crumbs then ꝓutq aur 
Oyſters into a Toſſing Pan, vrith the Liquor 
and Crumbs that came out of your Raſps or 


Lues, and a good Lump of Butter, ſtew them 


* five or fix Minutes, then put in 2 
Spoonful of good Cream, fill your Raſps or 
Loaves, lay the)bitfof Cruſt car f en 


: op them in the Oven to criſp. 


Three eee 0 Jo Side Did. 
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l e er ir 
e e e ee Water age 
ring into the Body af the Lobſter, put it into 
a Pan of boiling Water with a litile Salt in it, 
if it be a large one it will take half an Hour' 
boiling, when you take it out, put a Lump o 
Butter in a Cloth, and rub it over, it uy fri 


1 a 
* # NY Ss 
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then cut off the Head, and cut it a-crofs in 


"iis ber, 1 0 ver : E-K EE PER. 


T7 epi n ci? den 
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+ JL ls Es 805 üb it 111 
ut Au ſet it. bee 4 et | 


ale at l Over, all tin the. Shell 100 
5 n Ip, W goo melted Butters” 

gegend. Ian art 88 . J 14 bns | 
1412 r HO | 2 tO; T : Sturgeon. 
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Cu your Sturgeon inte what 328 Pieces You 
7M | 25 1 And 10 it "with, Mats $0 
three Quarts of Water Far. one Qu Quart 
of old ſtrong Beer, a Handful of Bay Salt, and 
double the uantity of common Salt, one 
3 of Gin "two Ounces of Black Pepper, 

unce. of. Gloves, and one of Jamaica 5 
5 boil it Till it wil leave t me r then | 
take it up „the next Day put ut 1 _ 
ſtrong / Al E. Alegak, and ; a tees Sat 
with, fron; g. Paper, and. 11 7 it 
CUT inn, 


PE Tops Sturgeon 1 TL the, 7 

— 14 58 Ty 3 ond | 
n pickle Salmon Newcaſtle Ps boil 
11. 2 Salmon hot ut talve Pounds, | ak 8 


Ii * 


Bons | 


ache brig 2 
40 Rol , 


22 


011 
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what Pieces you pleaſe, but don't Ys it, ſerape | 


the Blood from the Bone, and wa it Well out, 


then tie it a-croſs each Way, as you. do Stür- 
geon, ſet on your Fiſh Pan, with two Quarts 
of Water, and three of ftrong Beer, half a 
Pound of Bay Salt, and one Pound of common 
Salt, when it boils ſcum it well, then put in as 
E „ NC: 


n. * 9H . 
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much Fiſh as Jonge Liquor will aer and when 


it it is enough take it carefully out, leſt you 
ſtrip off the Skin and la — on Fa hen Diſhes; | 
when you have done all y let it fand 
wil the 55 Day, put i to to Poe, 25 to the 
iquor. thre unte of 4 1 
5 f an Hunde Ws Mace, the fame of © 
and Black Pepper, one Ounce of. Long am i 
two Ounces of White Ginger ſſiced, boil them 
wel together half an Hour, then pour it boil- 
1 upon your Fiſh, wen cold cover it — die 
Tg 55 Brown e A en 1 a 


+ Hel Genen, 1 tag 


5 , ; 
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4 * 


bern the lary eſt and Ae hs 
get, whole a clean from the Shell, waſh 


chem in their own Liquor, let it ſtand to ſettle, 
then pour it from the Sediment into a Sauce 


Pan, put to it a Glaſs of Liſbon Wine, as much 
White Wine Vinegar as you had Oyſter Li- 
2 three or four Blades of Mace, a Nutmeg 

iced, a few White Pepper Corns, and a little 


Salt, boil it five or fix Minutes, ſcum it, _ 


ut in your Oyſters, ſimmer them ten vr t 

inutes, take them out, and put them in * 
row-top'd Jars, when they are cold pour over 
them rendered Mutton Suet, tie them down 
with a Bladder, and a gg. for View = 
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breaking, boil them in Salt and 


eien HOVSE-KBRPER, | * 


To 9 collar Mackarel. 


2 20 dit your Mackarel. down the Belly, 
the Head, take ont the Bones, take 
Care you don't cut it in Holes, then lay it flat 
upon its Back, ſeaſon it with Mace, Nous 
Pepper and Salt, and a Handful of Parfley 
ſhread fine, ftrew i it over them, 1 roll them tight, 
ang 15 them well ſeparately in Cloths, boil mn 
ently twenty Minutes in Vinegar, Salt and 
Water, then take them out, put them into 75 
pour the Liquor on them, or the Cloth wi 
tick to the Fiſh, the next Day take the Cloth 
ff your Fiſh, put a little more Vinegar to the 
Pickle, keep them for Uſe; when you ſend. 
them to the Table, garniſh with Fennel, or 
hem, 1 Put ſome. WF; the 9 under | 
em. | 


75 Pickle Mackarel. 5 


Wasen and gut your Mackarel, they Gare | 
them round with their Tails in their Mouths, 
bind them with a Fillet to kee ep them from 

Water, about 
ten Mines. then take thei carefully out, put 
to the Water 2 Pint of Alles r, two or three 5 
Blades of Mace, a little Wh ole Pepper and 
boil it all together, when cold POW, 15 en! W 
"0 and tie it down cole. 8 
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VET 
PVPaoͤ,alh it well, and dry it with a Cloth, ſplit it 
| up, the, Pact, and take our the Bone, Nasen it 
0 well with White Pepper and Salt, a little Nut- 
meg and Mace, let it lie two or three Hours, 
' then put it in your Pot, with half a Pound of 
1 Butter, tie it down, put it in the Oven and bake 
| it an Hour, when it comes out, lay it on a flat 
| Diſh that the Oil may run from it, cut it to the 
mize of your Pots, lay it in Layers till you fill 
0 the Pot, with the Skin upward, put a Board 
over it, lay on a Weight to preſs it till cold, 
then pour over it clarified, Butter; when. you 
cut it, the Skin makes it look ribbed, you may 
1 ſend it to the Table either cut in Slices, or in 
rg the Pot. rr ee bf X 
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Wurx you have any cold Salmon left, take 
the Skin off, and Bone it, then put it in a Mar- 
ble Mortar, with a good deal. 5 clarified But- 
„ ter, ſeaſon it pretty high with Pepper, Mace 
1 and Salt, ſhread a little Fennel very ſmall, beat 
1 them all together exceeding fine, then put it 
dloſe down into a Pot, and cover it with Clari- 
| 1 V on Oe 1 
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- Dx AW out 1 Guts Van A Skewer under the 
Gille. the Melt or Roe muſt be left in, dry them 
well with a Cloth, ſeaſon them with Salt, Mace, 


my 23 A 4 * LS bY * 


pound of melted Butter over them, tie them 
down, and bake them in a flow Oven three 
quarters of an Hour; when they are almoſt 


into oval Pots, cover them With clarified But- 
ter, and keep them for Vie," X. 


7 ; Rae 5 Piet s Smelts or "I a) Ungs. 
ay Gur them Wick” a Skewer under Hs Gills, | 


in but leave the Melt or Roe in, dry them with a 
Cloth, and ſkewer their Tails in their Mouths, 
put Salt in your Water, when it boils put in 
your Fiſh for ten Minutes, then take them up, 

put to the Water a Blade or two of Mace, a few 

e Cloves, and a little Allegar; boil them all to- 


and Pepper, lay them in a Pot with half 4 


cold take them out of the Liquor, put them 5 


* * 


- gether, and when i its cold put in your Fiſh, and 


t- N them for Uſe. 


al wart 75 collar Eck. ED KID. 1 
it e N 7 SES. 4 
i Ci your. bet, cut off the Head, ur & open 


8 as Belly, take out the Guts, cut off the Fins, 


take out the Bones, lay it flat 'on the Back, 
grater over it a ſmall Nuime g, two or three 
[ol Blades of Mace beat fine, a little Pepper and 
Salt, ſtrew over it a Handful of Parlley wo 
nine 
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38 The EXPERIENCED, 
fine, with a few Sage Leaves, roll it up tight 
ina Cloth, bind it well!; if it be of a middle 
Size, boil it in Salt and Water three quarters of 
an Hour, hang it up all Night to drain, add to 
the Pickle a Pint of Vinegar, a few Pepper 
| Corns, and a Sprig of Sweet wes ae oqu a ball it 
„ ten Minutes, and let it ſtand till the next Day, 
tanke off the Cloth, and ue Eels into the 
pPickle, you may ſend them whole on a Plate, 
or cut them in Slices: Garniſh with green 
Parſley.—Lampreys are done the ſame way. 


Wasn. your Cockles clean, put them in a 
Sauce Pan, cover them cloſe, ſet them over the 
Fire, ſhake them till they open, then pick 

them out of the Shells, let the 0 
till it be clear, then put in the ſame Quantity 
- of Wine Vinegar, and a little Salt, a Blade or 
1 two of Mace, boil them together, and pour it 
5 on your Cockles, and keep them in Bottles for 
Uſe.—You muſt pickle Muſcles the fame way. 
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Cur off the Fins, and. Cheek-part, of each 
Side of the Head of your Chars, rip them open, 
take out the Guts, and the Blood from the 
Back- bone, dry them well in a Cloth, lay them 

on a Board, and throw on them 2. good deal of 
13:41 gently off them, and wipe them exceeding 

well with a Cloth, EF Mace, Cloves and 
„ | Eo | „„ - Nutmeg, 
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Nutmeg very fine, throw a little in the Inſide 
od deal of Salt and Pepper 
on the Outſide, 5 them cloſe down in a deep 
pot, With their Bellies up, With p mr os of al 
rified Butter over them, fet them in t 
and let them ſtand for three Hours; when 
come out, pour hat Butter you can off 92852 
lay a Board over them, and turn them upſide= 
Fee to let the Grayy run from them, ſcrape | 
the Salr and Pep 2 27 carefully off, and ſea- 
ſon them e ing wif both mide and Out 
with the above Sexfonin g, lay them cloſe into 
broad thin Pots for that Purpoſe, with the Backs 
up, then cover them well with clarified But 
ter; IO! them 5 in 4 ny fol: Place. e 
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Stig Et, Py 1 Sur pats, cut a 
in Pieces about four Inches long, then ſeaſon 
them with Pepper, Salt, beaten Mace, and a 
little dried Sage: rubbed very fine, rub them 
well with your Seaſoning, lay them in a brown 
Pot, put over them as much Butter as will co- 
ver them, tie them down with a ſtrong Paper, 
ſet them in a. quick Oven for an Hour and a 


Half, take them out, when cold put them into 


mall Pots, ae cover them Wir 1 
Butter. 1 


N. B. You nay you Lampreys the Glas Way. 
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HE N. B. 'To 93 ares put 755 Se 10 
a4ãæ clean Sauce Pan, ſet it over a ſlow Fire, when 
þ its melted, ſcum it, and take it off the Fire, 
let it ſtand a little, then pour it over your Lob- 


1 ſterg, take Care you do not pour in the Milk 
oy which Hawes. to. the. Bottom, 0 | the Sauce . 
B | S IE £5475 ju 15 it 7 0 15 is 
BE} SK ö — aid : ; 1 8 70 Hf); Shrimps. „ 1 2 "I 
. ES SS FR F 3 4 4 X #5 rn #4 & — hk - Wy 115 * 
: 7 3 } 5 * & 23 Þ F 6 K * * 


1 . T4 "the fneſt Sbrimps you can gi, ſet 
HEN them. with . a little, beaten Mace, Pepper; an 

. Salt to your Taſte, and with a little cold Ae, 
pound them all together in a Mortar till it 
comes to a Paſte, put it down in 98 Pots, 
and pour over them clarified Butter. 


3 
4. 
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SI: 'To Pickle Shrimps. 0 


Pr CK the fineſt Shrimps you can get, and 


put chem into cold Allegar and Salt, put them 
f 5 into 
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i into little Bottles, deans chem a cloſe, and Kee] ep 


ly $ —.— 155 7555 8 2 FD 

r, CHAP.) ut. 

it 2 oben on Roaſting and Boiling. | 

ne Feb 
ot, 1 X17 HEN you boil any Kind of Meat, par- 
he ticular Veal, it requires a great deal 


it very clean and well tinn'd, fill it as full of ſoft 


fine Flour, put it into your Copper, ſet it over 
a large Fire; ſome chuſes to put in Milk to 
make it White, but I think it is better without; 


curdles the Milk, and gives the Veal a Brown 


the Veal, ſo will Oatmeal, but by duſting your 
Veal, and putting it into the Water when cold, 
It prevents the foulneſs of the Water from 


riſe take it clear off, put on your Cover, let it 
boil in Plenty of Water as flow as poſlible, it 


cannot be guilty of a greater Error than to let 


ide before the Inſide is warm; and diſcolours 
it, eſpecially Veal; for Inſtance, a Leg of Veal 
welve Pounds Weight, will require three 
Hours and a half boiling, the ſlower it boils 


and che whiter and plumper it will be; when you 


nem oil . or Beef, obſerve to dredge them 
LD” 4 5 well 


of of Care and Neatneſs; be ſure your Copper is 


Water as is neceflary, duſt your Veal well with 


if your Water happens to be the leaſt hard it 

Yellow-caſt, and often bangs in Lumps about 
u 

hanging upon it; when the Scum begins to 


will make your Veal riſe and plump: A Cook 
any Sort of Meat boil faſt, it hardens the Out- 


; than half done. Time, Diſtance Baſting often, 
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well with Flour before you put them into ne 
Kettle of cold Water, keep it .covere | 
take off the Scum; Mutton or Beef don t re- 
quire fo much boiling, nor is it ſo great a 
Fault if they are a little ſhort, but Veal, Pork, 
or Lamb, is not ſo wholeſome if they are. not 
boiled enotigh; a Leg of Pork will require 
half an Hour more bofling than a LES of Veal 
of: the ſame Weight; wheri you boil Beef or 
Mutton, you may allow an Hour for every 
four pound Weight; it is the beſt Way to put 
in your Meat when the Water is 3 it Bets 
warm to the Heart before the Outſide grows 
Hard, a Leg of Lamb four Pounds ae eee; will 
require an Hour and half boiling. 


WHzN you roaſt any Kind of Meat, it is 2 
very good Way to put a little Salt and Water 
in your Dripping Pan, baſte your Meat a little 
with it, let it dry, then duſt it well with Flour, 
baſe it with freſh Butter, it will make your 
Meat a better Colour; obſerve. always to have 
a briſk clear Fire, it will prevent your Meat 
from dazing, and the Froth from falling, keep 
it a good Diſtance from the Fire, if the Meat 
is ſcorched, the Outſide is hard, and prevents 
the Heat from penetrating into the Meat, and 
will appear enough before- it be little more 


_ and a clear Fire, is the beſt Method I can pre- 
ſcribe for roaſting Meat to Perfection; when 
the Steam draws near the Fire, it is a Sign of 
its being enough, but you will be the bek 
IPOS of that * the ime Tu put: it down 
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when you roaſt any Kind of Wild 


Be « 


light Brown, ple not too much; it is a great 


Fault to roaſt them till the Gravy runs out of 
them, it takes off the fine eee 


Fowls 


uires wee roaſting, they are a mu 
Time u 


are hot through, and m 


be den baſted 10 > keep up a ſtrong Froth, it 


makes them riſe better, and a finer Colour. 
Pigs and Geefe thould be roaſted before a. 


Fire, and turned quick. Hares and 


roaſted enough; when they are half roaſted, 


cut the Neck Skin, to let out the Blood, or 
bloody 


when they are cut ok: Ss 8 75 75 
at ET wn of 


1 root. 4 „g. 


Src: 1 5 pig zuſt above. de BN 
run your Knife to the Heart, when it is dead, 


put it in cold Water for a few Minutes, then i 


rub it over with a little Roſin beat exceeding 
fine, or its own Blood, put your Pig into a 


ll Pale of ſcalding Water half a Minute, take it 
out, lay it on a clean Table, pull off the Hair 


as quick as poſſible, if it does not come clean 


off, put it in again, When you have got it all 
clean off, waſh it in warm Water, then in two 


or three cold Waters, for fear the Roſin ould 
taſte, take off the four Feet at the firſt Joint, 
make a slit down the Belly, take out all the 
Entrails, put rhe Liver, Heart and Lights, to 


the Pertitoes, waſh it well out of col Water, | 


. ** dry 


Fowl,- dag vos a Clear brifk Fire, roatt them a 


requires Time Ci: to ſee the Ends are 


by * 
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OT it an well with a dom n hang it 
up, and when you roaſt it, > as ina Mete fvead 
Sage, a Tea Spoontul of Black Pepper, two of 
Salt, and a Craft” of: Brown Bread, Spit 
= Pig, and ſew it up, lay it down to a: briſk/ clear 
Fire, with a Pig Plate hung in the Middle of 
the Fire; when your Pig is warm, put a Lum 
of Butter in a Cloth, rub your Pig often wit 
it while it is roaſting ; a large one will take an 
i _ . Hour. and half: When your Pig is a | fine 
5 \ Brown, and the Steam draws: near the Fire, 
* take a clean. Cloth, rub your Pig quite dry, 
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US then aa it well With a little co 8 Butter, it 
wWiu.ll help to criſp it; then take a ſharp Knife, 


1 cut off the Head, and take off the Collar, then 
4 take off the Ears and Jaw- bone, ſplit the Jaw 
5 in two, when you have cut the Pig down the 
Back, which muſt be done before you draw the 
WT Spit out, then lay your Pig Back to Back on 
| | 
g 


your Diſh, and the Jaw on each Side, the Ears 
on each Shoulder, and the Collar at the Shoul- 
if der, and pour in your Sauce, and ſerve it up: 
\, Garniſh with a Cruſt of Brown Nat grat —_ 


WT; 15 make Sauce for a Pig 


| bios the Brains a little, then put in 2 4 Tea 
Cupful of White Gravy, with the Gravy; that 
runs out of the Pig, a little Bit of Anchovy, 
mix near half a Pound of Butter, with as much 
Flour as will thicken the Gravy, a Slice of Le- 
mon, a Spoonful of White Wine; a little Caper 
Liquor and Salt, ſhake it over your Fire, and 
149 page” it into Jour Diſh; ſome Fon Curran 
1 | (0) 
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boil a few and ſend them in a Tea Saucer with 


e of ee Jelly an the Middle Ba it. 


VVV 
A eue Wa, to male Pig 80 SITES 


* 
8 4 23 14 Vs 4 


9 4 all the Cant fog. of; 2 penny 13 chow 


cut it into very thin Slices, put it into a Sauce 
Pan of cold Water, withlan Onion, a few:Pep- 
r Corns, and a little Salt, boil it until it. be a 


ne Pulp, then beat it well, put in a quarter of 
a Foun of Butter, and two Spoonfuls of thick 


A make: 11 hot, and put * into a eg 


9 . 
tb . e gt 2 


| 201 7 dreſs. Pigs Pertitoes- - 14 £62113 
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"Tas up the Heart, Liver; and Logins 8 
they: have boiled ten Minutes, and ſhread them 


pretty ſmall; but let the Feet boil till they are 


pretty tender, then take them out and ſplit 
them; thicken: your Grayy with Flour and But- 
ter, put in your Mincemeat, a Slice of Lemon, 


a Spoonful of White Wine, a little Salt, and 
boil it a little, beat the Lolk of an Egg, add 


to it two Spoonfuls of good Cream, and a lit- 
tle grated Nutmeg, put it in your Pettitoes, 


ſhake it over the Fire, but don't let it boil: Lay 


Sippets round your Diſh, pour in your Mince- 


meat; lay the Feet over them DE OO UP, 


an Tau, them to the Table. 


:To boil a Goole with Onion Sn 8 f 


it 2 | 
Pao oyer it a Quart of boiling Milk, let it Re 5 


TR your Gooſe. ready dreſs'd, ſinge i 
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ceeding 
Handful of gage Leaves, put 
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An it all 1 Nigh t, then take it out and dry it ex- 

Lawith a Cloth, ſeaſon it with Pep- 

r Ws Salt, chop ſmall a large Onion, a 

hem into your 

Gooſe, ſew it up at the Neck and Vent, hang 

it up by che Legs till the next Day, then put 
it into à Pan of cold Water, e it ee e 


By 1. ieh i one e * 
2 1 l * 1. FX * 1 7 7 5 & 5 3 TD 188. ; 
Tv few ' Gooſe Giblers.” 
3 An N i N be 11 


Cor — 5 Pinien in two, the Neck in ahh 
__Pieces, ſlice the G1zzard, clean it well, ſtew 
© them in two arts of Water, or Mutton Broth, 


with a Bundle of Sweet Herbs, one -Anchovy, 
a few Pepper" Corns, three or four Cloves, a 


Spoonful of Catchup, and an Onion; when rhe 
Giblets are tender, put in a Spoonful of good 
Cream, thicken it 'with Hour and Butter, ſerve 


them up in en TO ee Sip 
5 BHP & WM by 2 2 _— 
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nan your Gooe is ready dreſs'd, put in a 
Lump of Butter, fpit it, lay it down, 
nge it well, duſt it with Flour, bafte it well 


with freſh Butter, baſte it three or four differ- 


ent times with cold Butter it will make che 
Fleth riſe better than if you was to baſte it out 
of the Dripping Pan; if it is à large one it will 
take three quarters of an Hour to roaſt it; 
when you think it is enough, dredge it with 


; TION bake it 21 it is a fine froth, and your 


Cooke 


a 6 


od 
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Gooſe a nice brown, and diſh it up with a lit- 
tle brown Gra wi under it: Garniſh with a Cruft 
of n We round che Edge of your Diſh. 


'To 0 make Sauce for a Green Gooſe, 1 


TikR ſome melted Butter, put in 4 Spoon 
ful of the Juice of Sorrel, a little Sugar, a few 
coddled Gooſeberries, pour it into your Sauce 
* wn ſend 1 it hot to the Table. 


7. 0 roaſt a Stubble Gooſe. 


chor a few Sage Leaves, and two Onions 
very fine, mix them with a good Lump of But- 
ter, a Tea Spoonful of Pepper and two of Salt, 
put it in your Goole, hat. ſpit it and lay it 
down, finge it well, duſt it with Flour; when 
it is thoroughly hot baſte it with freſh Butter: 
If it be a large one it will require an Hour and 
a half before a good clear Fire; when it is 
enough, dredge and baſte it, pull out un Spit, = 
pour in a little boa, Water. 


To make Sauce for « a Gooſe. 5 


Fas: core, and flice your Ap les, put them 
3 a Sauce Pan, eee much Water as will 

ep them from burning, ſet them over a 
ſlow Fire, keep them cloſe covered till e 
all of à Pulp, then put in a Lump of Butter, 
and Sugar to your taſte, beat them well, and 
nnen 25 Table in a China Baſon. | 
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Scl and draw your Ducks, put them in C. 
warm Water for a few Minutes, then take them fo 
| out, put them in an Earthen Pot, pour over ¶ pc 
them a Point of boiling Milk, let them lie in Wa 
it two or three Hours; when you take them | 
ö out dredge them well with Flour, put them in 

4 a Copper of cold Water, put on your Cover, 

| let them boil ſlowly twenty Minutes, then take Ml 
; them out, and ſmother them with Onion Sauce. fo 


0 make Onion Sauce, Fl» 


301 L eight or ten large Onions, change the WW at 
Water two or three Times while they are boil- R 
ing, when enough, chop them on a board to ni 
keep them from going a bad Colour, put them ¶ Le 
in a Sauce Pan with a quarter of a Pound of NB 
Butter, two Spoonfuls of thick Cream, boil it tic 
a little, and pour it over the Ducks. 
TR J Por 
To roaſt Ducks. ee 

Wren you have killed and drawn your tei 
Ducks, ſhread one Onion, and a few Sage Wot 
Leaves, put them into your Ducks with Pep- WW, 
per and Salt, ſpit, ſinge, and duſt them with Wc 
Flour, baſte them with Butter; if your Fire be pu 
very hot they will be roaſted in twenty Mi- Wie: 
nutes, the quicker they are roaſted the better ri 
they eat; juſt before you draw them, duſt them ve 
with Flour, and baſte them with 5 yo 
PET a YE 
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them on a Diſh, have ready your Gravy made 
of the Giz zards and Pinions, a large Blade of 
Mace, a few Pepper Corns, a Spoonful of 
Catchup, the ſame of Browning, a Tea Spoon- 
ful of Lemon Pickle, and one Onion, ſtrain it, 
a — % %/]⁰˙— ꝗ—＋* ¼,½ .ö UE ̃ - 2053297 


* * 
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SES ied to ee le, SHELL ICE 
To boil a Turkey with Oyſter Sauce. 

COLNE] 10 y 4 34. 

ILT your Turkey have no Meat the Day be- 
fore you kill it, when you are going to kill it 
give it a Spoonful of Allegar, it will make it 
white and eat tender; hen you have killed it 
hang it up by the Legs for four or five Days 
at * have plucked it draw it at the 
Rump, if you can take the Breaſt-bone out 
nicely it will look much better, cut off the 
Legs, put the Ends of the Thighs into the 
Body of the Turkey, ſkewer them down, and 
tie them with a String, cut off the Head and 
Neck, then grate a Penny Loaf, chop a ſcore 
or more of Oyſters fine, ſhread a little Lemon 
peel, Nutmeg, Pepper, and Salt to your Palate, 
mix it up into a light Forcemeat with a quar- 
ter of a Pound of Butter, a Spoonful or ] õ⁵6 
of Cream, and three Eggs, ſtuff the Cra with 
ii, and make the reſt into Balls and boil them, 
ſew up the Turkey, dredge it well with Flour, 
put it into a Kettle of cold Water, cover it, and 


et it over the Fire, when the Scum begins to 


riſe take it off, put on your Cover, let it boil 
very flowly for half an Hour, then take off 
your: Kettle, and — it cloſe covered, i it 2 


„2 
22 
* 


>> Se rms oe es enter Wee 


© he l tber 


the hot Water, the Steam being _—y in will 
ſtew it enough, make it riſe, keep the Skin 


wh 2 little White Gravy, a Tea Sp 
Lemon Pickle, [thicken it with Flour and a Wce 


let mem 15. it rien nt them hard edo 


nen let it ſtand half an Hour in 


whole, tender, and very whites — pc diſh 
it up, pour over it a little of your Oyſter Sauce, 
lay your Balls round it, and ſerve: it with the 
reſt of your Sauce in a Boat: eee 
Lenden and Barberries. 4 | 
27S „FFF 15 45 * By | IL 6% 

N. B. e to ſet on your Turkey m time 

that it may ſtew as above; it is the beſt Way 


Lever found to bout one to Perfection; when 


you are going to diſh it up, 1 e e 


er ns 108-0055 per ag -apbrtonhde bros; 11 


Fi = rf 1 $7 1. 4 4 14 V4 4 22 the fo! 


« 0 make Savce fir a . key.” + IS * 


ſters, pair Pint into 2 fin 


n your Oyf 
7 Biſon, pow ops them out of Ae Liquor, and po 


t them in another Baſon; when the Liquor I 
ſettled, pour it clean off into à Saure Pan, Eg 
nfal of do 


Lump of Butter, boil it three or four tin 


N linutes, put in 4 Spoonful of good thick Wlirc 


Cream, put in your Oyſters, keep ſhaking them Dr. 
over the Fire, till they are quite hot, — don't ter 


4 {ers Way t 70 ve See 7 * a a Turkey 
or a Scrag- end of a Neck of Veal i in Pieces, 


8 Sauce ge: with two or three 
Blades 
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Blades of Mace, one Anchovy, a few Sticks of 
Cellery, à little Chyan and Salt, a Glaſs of 
White White, a Spoonful of Lemon Pickle, a a 
Tea 8poonful of Muſniroom Powder or Catch- 

a Quart of e your Cover, and 


— — 


2 
* 


let 


D mM to 


2 4 
7 P 4 Co Mg 6, 1 - * 8 5 — 
. 5 2 7 7 4 " 1 i: # ' * * . a 5 
To 4 Turkey. 
er „ 


WEN you have dreſſeiſ your Turkey as be- 
fore, truſs its Head dovyn to the Legs, then make 
your Forcerneat, take the Crumbs of a Penny 
Loaf, a quarter of a Pound of Beef Suit ſnread 
fine, a little Sauſage- meat or Veal ſcraped and 
pounded-exceeding ſine, Nutmeg; Pepper, and 
dalt to-yonrPalate, mit it up lightly with three 
Eggs, tuff the Craw with it, {pit it, and lay it 
down a good diſtance from the Fire, keep it 
clear and briſc finge, duſt, and baſte it ſeveral 
times with tcold Butter, it makes tlie Froth 
ſtronger than baſting it with the hot out of the 
Dripping Pan, and makes the Turkey riſe bet- 
ter; when it is enough froth it up as before, 
tiſh:it up; poum on your Diſh: the ſame Gravy 
as for the boiled Turkey, only put in Broamn- 
ing inſtead of Cream: Garniſh with 1 
and Pickles, and ſerve it up; if it be of a Mid- 
dle Size it Will require one Hour and a quar- 
ter W e e ² 6m 
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few Pepper 


cr. at the Rump, cut of 
and Legs, take the Breaſt- bone very 


þ _— Fe 1 
puer. 4 I . -F 1 ; 3 5 = * 73 * * * * 165 + F ; $5 3 1 
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55 „ Or any Bits of Mutton or Veal you 
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aw? this . off Aa wn 
reſt i in thin Slices, put it in 


_ Lonks cut the 
d Water, with a 
Corns, à little Salt and C Onion, boil 
it till the Bread is quite ſoft, then beat it well, 


; 2 in à quarter of a pound of Butter, two 
= ee of thick NOR and: or ons ang a 
 Baſon. © 


To boit: F owls. * * 


your ck Bow 
t the! Head, Neck 
carefully 
out, ſkewer them with the End of their Legs 
in the Body, tie them round with à String, 
ſinge, and duſt them well with Flour, put 
them in a Kettle of cold Water, cover it cloſe, 


War N you house; plucked 


ſer it 6 the Fire, hen the Scum begins to 
riſe, take it off, 


them boil very 


ut on your Cover, and let 
wly twenty Minutes, take 
them off, cover them cloſe, and the Heat of 
the Water will ſtew them enough in half an 
Hour; it keeps the Skin whole, and they will 
be both whiter and plumper than if — had 
boiled faſt; when you take them up; drain 
them, . over em White Sauce, or melted 


5 
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>Fo Ned White NS for Fowls. 
Tax a Scrag of Veal, the Necks of the 


have, 


1  - er nd tins 
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have, put them in a Sauce Pan, with a Blade 
or two of Mace, à few Black pepper e 


one Anchovy, a Head of Cellery, a Bunch o 


Sweet Herbs, a Slice of the End of a Lemon, 


in à Quart of Water, cover it cloſe, let it 
il till it is reduced to half A Pint, ſtrain it, 


| a thicken it with a quarter of a pound of 


Butter, mixed with Flour, boil it five or fix 
Minutes, put in two Spoonfuls of pickled 
Muſhrooms, mix the Lolks of two Eggs with 
2 Tea Cup full of good Cream, and a little 
Nutmeg, put it in your Sauce, K W g 1 it 
over the Fire, but don t let it boil. 


FOE BE BELF DHA TIONS 33 
e me roaft large Fouls. 150 
ae : Gf 1681) . 5 | | - 


TaRkE your Fowls: hen they. are 8 
dreſſed, t them down to a good Fire, ſinge, 
duſt, and baſte them well with Butter, they 
will be near an Hour in roaſting, make a Gravy. 


of the Necks and Gizards, ſtrain it, put in a 


Spoonful of Browning; when vou diſh them 
up, pour the Gravy into the nns > page _ 
be Wien Bgg Sauce,: in 2 Boat, © 


83 Tis . 


7% nale 188 Sane, 
1 BR 3 DEI 
B00 L two Eggs tad, Half 5 ah: Whit 

— put in the Volks, chop them both toge- 
ther, but not very fine; put them into a — 
ter of a Pound of 8000 e d et es : 
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75 boil young Cl ickens. 


r 8 
7 154 5 FE A Fo 1 i 


| pr hon your. Chickens: in 8 eee 
ſoon as the Feathers. will Alip 


| take — 


out, or it will make the Saint har 


when you have drawn them, lay them in 
fkimed Milk for two Hours, then truſs them 
with their Heads on their Wings, ſinge, and 
duſt them well with Hour, put them in cold 


Water, cover them cloſe, ſet them over a very 
ſlow Fire, take off the Scum, let them boil 


ſlowly for five or fix Minutes, take them off 


the Fire, keep them cloſe covered in the Water 


for half an Hour, it will ſtew them enough, 
and make them both white and plump; when 


you are going to diſh them, ſet them over the 


Fire to make them hot, drain them, pour over 
mac rwe eg e 


A Is; | 
7 e Chickens: tee 


8 you kill young Chickens, : p a 
very carefully, draw — only cut off the 
Claws, truſs hem and put them down to a 
good Fire, ſinge, duſt, — baſte them with 


Butter; they will take a quarter of an — 


roalling, then Froth them up, lay ther 


your Diſh, pour Butter an e 1 the D 


and ſerve them * 000 IG 50 8 
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Warn you anits or Partridges, 


. 


duſt them, and baſte them often with freſh 
Butter; if your Fire is good, half an Hour will 


keep them at a good Diſtance from the Fire, 


ful of Lemon Pickle; ſtrain 2 diſh them 

up, with Bread Sauce, in a Baſon, mage” the 

fame Way as for the boiled Turkey. t "299 

TELS Aa 11 8 

N. B. When a e is aſſeg: Hick Vow: 

thers on "rhe Tai before you ſend it to the 
Table.“ NE 1 


Tn Birds I- never” met Wicht babe in «Lins 
colnſhire, the beſt Way to feed them is with 
White Bread boiled in Milk, they muſt have 


ſeparate Pots, for two will not eat out of one, 


they will be fat in eight or ten Days; when 
you kill them, ſlip the Skin off the Head and 
Neck with the Feathers on, then Pluck and 


draw them; when you roaſt them put them 


a good Diſtance from the Fire, if tlie Fire be 
good, they will take about twelve Minutes, 
when they are roaſted, ſlip the Skin on again 
with the Feathers on, ſend them up With 
99 under nem. Jade the Sms as for the 
| * Pheaſant, 
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roaſt them, put # little Gravy in the Diſh, 
made of a Serag of Murton, a Spoonful off 
Catchup, the 1 Tame" of Browning and '& Tea 
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Pheaſant, and Bread Sauce, in a Boat; or criſp | 


Fire be good, they will take about ten Minutes 


them a ſmall Onion, 


2 43 9 
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Crumpogt, Brand eee e . Diſh. 
To rooſt Woodcocks or Snipes. * 


1 1 : $3 | JECT Thi W Fae” 8 ; * 11 . * 5 
* '>BLUCK / him, . don't draw them, 
them on a ſmall Spit, duſt, and baſte them 


well with Butter, toaſt a few Slices of a Penny 


Loaf, put them on a clean Plate, and ſet it 


under the Birds while they are roaſti ng, if the 


roaſting, when you draw them lay them upon 
the Toaſts on the Diſh, pour alen Butter 
n them, and e them 2 


Fs of 8 
* * 7 7 * 
2 1 
9 K 


* - - 1 
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- To roaſt Wild. Ducks: or 


een your Ducks are ready dreſſed; kn in 

| per, Salt, and a Spoon- 

ful of Red Wine, if 23 Fire be good, they 
will roaſt in twenty Minutes, make Gravy of 
the Necks and Gizzards, a Spoonful of Red 
Wine, half an Anchovy, a Blade or two of 


. ; £47 Tr) £ * 
Teal. et 
7 7 


Mace, a Slice of an End of a Lemon, one O- 


nion, and a little Chyan Pepper, boil it till it is 
waſted to half a Pint, ſtrain it through a Hair 


Sieve, put in a Spoonful of Browning, pour 


it on your Ducks, ſerve them up with Onion 


Sauce, in a Boat: e e Düne ad 


Raſpings af Broad. E 
-To 0: boil Bene. | 5 1 


2% I 

Sc 4b your Pidgeons, draw them, take the 
Craw clean out, waſh them in ſeveral Waters, 
| cut 


add a> Rood ES ones a6... 
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cut off the pinions, turn the Legs under the 
Wings, dredge them, 3 in ſoft cold 
Were boil them very flowly a quarter of an 

HOU NN A a ee them good 
melted Butter „lay round them a little Brocoli, 
in S ſend Butrer and nn in a Boat. 


To roof Pidgeons. 


Warn have dreſſed 
before, good Lump of Butter in chopped 
N —— Pepper — Salt, put it in your 


Pidgeons, ſpit, duſt, and baſte them, if the 


Fire be good, they will be roaſted in twenty 


Minutes, when they re enough lay round 
them Bunches of Aſparagus, = with 1 98 coy 


Butter 8 FACS. 
7 reeft Lale, 


un Deke of Larks Un kk: tie it bis: 


the Spit at both Ends, dredge” and baſte them, 


let them roaſt ten Minutes, take the crumb 7 

of a Half-petiny Loaf, with a Piece of Butter | 
the Size of a Walnut, put it in a Toſſing Pan, 
and ſhake 5g over a gentle Fire till they are a 


light Brown, lay them betwixt 5 
7 over them a little melted E 


To boil Rabbies, 


our Birds, and 
© Har POE 


3 os * caſed your Rabbits, ſkewer . 
them with their Heads ſtraight up, the Fore- 
and. the Hind-legs 

8 Aral, 


on brought down, 
H 


pid georls': as 


N 2 —— 2 
s W — GOO OO EP 
9 „ 
——— 


— — 


1 
{ 
j 
* ) 
il 
! 
1 
5 N 
+ | 
1 
: 7 
*. 7 
b * 
* *; 
# 
: 
4 4 
* 4 
1 
8 WA 
} y 
* 
' 1 
: * 
7 s 
1 
4 : l 
: 1 
: 1 
1 1 
7 F 7 
11 
1 +3. 
: 
l 
G 


e Set Fr = N 
> ——ů 5 — r 


2 — Rr = oc r _ N a Lo — - ww 2, Y yay * 
2 N Rn LD "OA 5 e — a” * — * —— 2 _ — — 2 
< ; 4 8.— 5 * oe r 7 w 2. — 2 * 50 
r 2 — —— wt we 9 4 gd gn * — * 
— 2 — es 2 : 2 — — 2 8 IS - a 2 7 «aa BI 7 I N 9 — wv — 25 — * 5; * 
1 ” 3 % 5 r ee c 3 22 e e 4 r Ws q 
. TI gr I A OTE * A OR 9 n — LAS RT EIT I DADE CN AS r L A GE CADE. ay oP V 
4 
1 » 


” 4 Than. 0 " 
en - rm nd. a N Fan mg 


ws 


£ Nr i 3 5 
ven 1 — 9 a —— — F 9% : 
7 


Icon D 


. 2 
wi 


GEE 


] ſtraight, boil them three quarters of an Hour 
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at leaſt; then ſmother them with Onion Sauce, 
made the ſame: as for boiled Ducks, pull out 
the Jaw- bones, ſtick them in their Eyes, put 

a Sprig of Myrtle or Barberries in their Mouths, 


7 1 g b > SS. #*% Bi 5g bo % $5 1 3 1 1 - . 
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and ſerve them up. 7 8 
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WIEN you have caſed your Rabbits, ſkewer 
their Heads with their Mouths upon their 
Backs, ſtick their Fore-legs into their Ribs, 
ſkewer the Hind-legs double, then make a2 
Pudding for them of the Crumb of half a WW 1 
Penny Loaf, a little Parfley, Sweet Marjoram, 
Thyme, and Lemon Peel, all ſhread fine, Nut- & 
meg, Pepper and Salt to your, Taſte, mix them 
up into a light Stuffing, with a quarter of a 
Pound of Butter, a little good Cream, and two 
Eggs, put it into the Belly, and ſew them up, IR. 
dredge, and baſte them well with Butter, roaſt WW v. 
them near an Hour, ſerve them up with Parſley 
and Butter for Sauce, chop the Livers and lay W : 
them in Lumps round the Edge of your Diſh, Nou 


. 7. 0 roaſt a Hare. | is 


 SxEwER your Hare with the Head upon one 8 

Shoulder, the Fore-legs ſticked into the Ribs, 
the Hind-legs double, make your Pudding of thro 
the Crumb of a Penny Loaf, a quarter of a 
Pound of Beef Marrow or Suet, and a quarter 
of a Pound of Butter, ſhread the Liver, a Sprig 
or two of Winter Savory, a little Lemon Peel, 
Tar ut en. 21 done 
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one abchovy;: a little Chyan Pe pper, half a 
Nutmeg gratered, mix them up in a light 
Forcemeat, with a Glaſs of Red Wine, and two 
Eggs, put it in the Belly of your Hare, ſew it 
up, put a Quart of good Milk in your Drip- 
ping Pan, baſte your Hare with it till it 18 re- 
duceds to half à Gill, then duſt, and baſte it 
well with Butter; if it be 4 large gs it will 
ei an Hour and a oh roaſting 8. H 
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5 e Ar 7b 50% 2 Tong! de. 7 
I you 1 Ton be a. ary one, Rec It: i 
Water all Ni e boil it chree 1 if 
you would hàve it eat hot, ftick it with Cloves, 

rub it over with the Yolk of an Egg, ſtrew 
over it Bread Crumbs, baſte it with Butter, ſet. 

it before the Fire till it is a light Brown; when 

you diſh it up, pour a little Brown Gravy, or 

Red Wine Sauce, mixed the ſame Way as for 
weng lay Slices of Garant N round i wer 


5 os 


141 


N. B. if it be a picked 0 one, ; only wah it 


out of . 5 ot 0 ; 88 
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| STE EE . your Hüm all Night in Water, then 
 Wboil it; if it be of a middle Size, it will take 
three Hours boiling, and a ſmall one two 
Hours and a half; When N take it up, pull 
off the Skin, and rub it all over with an bout” 
irew on Bread Crumbs, baſte it with Butter, 
{et it to the Fire till it be a light Brown; if it 
)) is . be 
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when it is enough take off the Paper and Pa 

duſt it well with Flour, and baſte it with But- 
ter; when it is a light Brown diſh it up with 
Brown Gravy in 'your Diſh, or Currant Jelly 


a large one it will take four Hours 1 
e, 
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Or your Stakes off a Rump of Beef about 
half an Inch thick, let your Fire be clear, rub 


= Gridiron well with Beef Suit, when it is 


ot, lay them on, let them broil until chey be- 
gin to Brown, turn them, and when the other 
ide is Brown, lay them on a hot Diſnn, with a 


Slice of Butter betwixt every Stake, ſprinkle a 


little & e and Salt over them, let them ſtand 


ee Minutes, then Slice a Shalot (as 


two or t lin 
thin as poſſible) into a Spoonful of Water, lay 


on your Stakes again, keep turning them till 


they are enough, put them on your Difh, pour 
the Shalot and Water amongſt them, and ſend 
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2 "s — oy 2 72 Beef Stakes... | 


"ur yourStakes as fox broilingy put apr 
a Stew Pan with a 'good Lump: of Butter, fet 


them over a very flow Fire, keep turning them | 
till the Butter is become a thick white Gravy, 


pour it into a Baſon, and put more Butter to 
them; when they are almoſt, enough, pour all 
the Gravy into your Baſon, and put more But- 
ter intu your Pan, fry them a light Brown over 
a quick Fire, take them out of the Pan, put 


them in a hot Pewter Diſh, Slice a Shalot 


among them, put a little in your Gravy. chat 
was drawn from them, and pour it hot 
them; I think this is the beſt way of dre 

Beef Stakes. en | as Fry of Butter will 
aun a karte Di | 


3 A ” 


1 af bert s Stakes common Way, 


"Fax: your Stakes in Butter 4 good. 3 
then put in half a Pint of Water, an Onion - 


ſliced, a 8 ful of Walnut Catchup, a little 
Caper: Liquor, Pepper, and Salt, cover them 
cloſe with a Diſh, and let them ſtew -/ gently; 
when they are enough, thicken the "Gravy 
vo Flour and Butter, and ſerve them 8 


To broil Matton Stakes. N 
- Gut: your Stakes half an Inch thick; when 


PRIOR: 


your Gridiron is hot, rub it with freth Suit, lay 
your — turning them as quick as 
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| Stakes: only Pork requires more broiling; when 
od Gravy, 


mon Pickle, a large one of 
the fame of Browning, ſlice a Shalot in, and 


Horſe-radiſh or p 


ExXTEXIENC EH 
poſſible, if you don't take great Care the Fat 


that drops from the Stakes will ſmoak them; 
when they are enough, put them into a hot 
Diſhi, rub them well with Butter, Slice a. Sha- 


lot very thin into a Spoonful of Water, por 


it on them with a Spoonful of Muſhroom 
| Ge e e Shag ſerve them ca me l 


„ 
: 1 . 
A 


To: broit Pork ee Fl he Wm 13 


SFO e VE 5 


DEEDS 6 ay e 50 from the Mutton 


they are enough, put in a little 
a little Sage rubbed very fine; ane. ee 
agg It e ane bo dine Taſte,” r 
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Cur your Beef! in very chin Slices, take a OY 
tle of your Gravy: that run from it, put it in- 
to a T oſſing Pan with a Tea Spoonful of Le- 

aln 


put it over the Fire; when it boils: put in your 


Beef, ſhake it over the Fire tilllit be quite Hor, 
the Gravy is not to be thickened, ſlice in a 


fmall pickled Cucumber: bee with e 
K ed Onions. Rr en 


To baſh Veniſon. 


cb 7 you ur Wanilbm z in thin Slices, put a large 
Glaſs of Red Wine into a Toſſing Pan, a Spoon- 
ful 12 7 Genes: * the ſame of Brown- 

: ” ing, 


hal © hid ad aft ae i.:oe ama oc 


ut Catchup, 


It 


p1 


Ke ! 
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ing, an Onion ſtuck with Cloves, and half an 


anchovy chopped ſmall; when it boils, put in 
your Veniſon, let it boil three or four Minutes, 


pour it into a Soup Diſh, and ww ECTS 110 _— 


rant AION or Red é Cabbage. nee e 
> To- haſt: Mutron. 


Gia your Mutton in Slices, put a pint of 
Gravy or Broth into a Toſſing Pan, with one 
Spoonful of Muſhroom Catchup; and one of 
Browning, ſlice in an Onion, à little Pepper 


and Salt, put it over the Fire, and thicken it 
with Flour and Butter; when it boils put in 
your Mutton, keep ſhaking it till it is tho- 


wu hot, pc it in a eu Ong and an, 
nn 1 2 8 


15 50 el, e 


Cur your Veal in thin round Slices, the Size 


of a Half Crown, put them into a Sauce Pan, 


with a little Gravy and Lemon Peel cut exceed- | 


ing fine, a Tea Spoonful of Lemon Pickle; 


it over the Fire, and thicken it with Flour — 
Butter; when it boils put in your Veal, juſt 


before you dith it up put in a Spoonful of 


— 28 ere round e xr and ſerve 2 


it TP | 7 


To + warm ; Scotch Collop. 


Was; vou er any bew Collops left, 


put taem into a * Jar till you want them, 


then 


/ 


Will make it hard) then put it on your 


"a. Exvz RT 8 


then put the Jar into a Pan of boiling Water 

let it — till your Collops are quite hot, then 

pour them into a Diſh, lay over them a few 

broiled bits of Bacon, nity Gon eh 
as freſh ones. 9 


* "= 


* „ mince Veal. 


Dur your veal in Slices, t en cut it in \ little 

rn Bits, don't chop it, put it into a Sauce 
Pan with two or three Spoonfuls of Gravy, a 

Slice of Lemon, a little Pepper and Salt, a 
{nay of Butter —_ _ thn a Tea 
8 of Lemon Pickle, and a lar Spoon- 
ful of Cream ; keep ſhaking it —— the- Fire 
*eill it boils, but don't let it boil above à Mi- 
nute, if you do it will make your Veal eat 
hard: Put EPs round 9p Diſh and ſerve 
it © 8 | | 


To 500 « „ Tetley. 


| 5 6-Feans: off the Legs, 1 Thighs 5 in two 
Pieces, cut off the Pinions and Breaſt in pretty 
large Pieces, take off the Skin or it will give 
the Gravy a greaſy Taſte, put it into a Stew 
Pan, with a Pint of Gravy, a Tea Spoonful of 
| Lemon Pickle, a Slice off the End of a Lemon, 
and a little beaten Mace; boil your Turkey fi 
or ſeven Minutes, (if you boil it any lon Pa it 


thicken your Gravy with Flour and Butter 
mix the Yolks of two Eggs with a Spoonfu 


6 thick — put it in your * ſhake it 
e vel 


USE-KEEPER.' % 


ENGL. HO 
r your Fire till it is quite hot, but a deb 
it boil; ſtrain it, and pour it over your Turkey: 
Lay Sippets round, ferve it proc," and garniſh | 
WINGS En r Parey. 75 7 55 it at 2 


5 : ; 
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1 1 * 44 4” 
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az uf your Fowl as far! eating, put it in 4 
Toſſing Pan, with half a Pint of Gravy, a Tea 
Spoonful of Lemon Pickle, a little Muſhroom 
Catchup, à Slice of Lemon, thicken it with 
Flour and Butter; juſt before you diſh it up 
put in a Spoonful of good Cream AE Aug 
une FOUL) e and ſerve it Erb eats 


HM a OUS OD 


= 
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To 5% a Woodcock, er Parcrdge. 


Com your Woodtack: up; as for eatin g. 68 
the Entrails very fine with the Back of a Spoon; 
mix it with a Spoonful of Red Wine, the ſame 
of Water, half a Spoonful of Allegar, cut an 
Onion in Slices, and. pull it into Rings, roll a 
little Butter in Flour, put them all in your 
Toſſing Pan, and hake it over the Fire till it 
boils, then put in your Woodcock, and when 
it is thoroughly hob lay it. in your Diſh with 
Sippets round it, ftrain the Sauce over the 
Woodcock, and lay on the Onion in Rings; it 
is 2 e Corner 120 for Dinner on 1 


3 $4 baſh . Wild. Dock. | 


14 785 * . i 


5 up 1 La As. for eating, 2 it in 1 
. Pan, with a . of good 22 ; 


lt > 


that 3 * 


-- Sauce, or an Or 


8 Duck ir in TOUT Diſh, pour the:Grav: 


— 


66 The” A RIBNCED | 


the Carnie SIP! Red Wine, 2 little of your n 
ion ſliced exceeding thin; hen 
twyo or three Minutes, lay the 
over it, it 
muſt not be thickened, you ma add a Tea 


| Spoonful of Cage Liquor, or a little IE 


1 21 71 5 boſb 4 Hate. | 5 85 


| OE Se. Hare in {mall 3 Pieces, _ 701 5 ul 
any of the Pudding left, Tub it ſmall, put to it 


a large Glaſs of Red Wine, the ſame: Quantity 


of Water, half an Anchovy chopper {mall, an 
Onion ſtuck with four Cloves, a uarter of 2 
Pound of Butter rolled in Flour, welt them 


altogether. over a ſlow Fire, till your Hare is 


Sep e hot, it is a bad Cuſtom to let any 


Kind of Haſh boil long ger, (it makes the Meat 
to eat hard) ſend your —.— to the Table in a 
deep Dilh, lay Sippets po oy. oe we: out 


a een 2 ee 1935 


L 5 
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To: boil 


Cour off the Ourkdel.caves,ande cut ĩt in a Quar- 
this, pick it well, and-waſh it clean, boil it in 


2 large Quantity of Water, with Plenty of Salt 
in it; when it is tender and a fine light Green, 


lay it on a Sieve to drain, but don't fqueeze it, 


if you do, it will take off the Flavour; have 
ready ſome very rich melted Butter, or chop it 
with cold enn nn be e the 
Os: With af - . 
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Was and elean your Colly- flower, boil it 
in Plenty of Milk and Water, (but no Salt) till 
it be tender; when you diſh it up, lay Greens 
ood melted Butter, and 


rip off the 
Leaves, and with a Penknife take off all tlie 
Out-rind up to the Heads, tie them in Bunches, 
and put them in Salt and Water, have ready a 
Pan of boiling Water, with a Handful of Salt in 
it, boil them ten Minutes, then lay them m 
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Wasn your Spinage well in ſeveral Waters || 


put it in a Cullander, have ready a large Pan 
of boiling Water with a Handful of Salt, put 
it in, let it boil two Minutes, it will take off 
the ſtrong earthly Taſte, then put it into a 
Sieve, ſqueeze it well, put a quarter of a Pound 
of Butter into a Toſſing Pan, put in your Spin- 


age, keep turning and chopping it with a 


Knife, until it be quite dry and green, lay it 
upon a Plate, preſs it With another, cut in the 
Shape of Sippets or Diamonds, pour round it 
very rich melted Butter, it will eat exceeding 


3 


1 
” - 7 14 
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-when you diſh them up, 
Butter in ſmall Cups or Pots, like Rabbits, put 
them in the Diſh. with your! Artichokes, and 


: Bunches, boil them in a large Pan of Water 


: mul ſerve them up Hot 


1 EE n 42D: > 


8 mild, and quite a _dGfferent Taſte from the 
"Common Wap oft HG) fo hg 


To boil Artichokes, We 5 


Ir e are young ones, leave nick an wich 
fs the Stalk, put chem in a ſtrong Salt and 
Water for an Hour or two, then put them in a 
Pan of cold Water, ſet them over the Fire, but 
don't cover them, it will take off their Colour; 
ut rich melted 


— them 2 
=y Ui To 0 4 Aſparagus, | 


80 e your Aſparagus, tie A in | fenall 


with Salt in it; before you diſh them up, toaſt 
ſome Slices of White Bread, and dip t em in 
the boiling Water, lay the Aſparagus 'ON Your 
Toaſts, pour on them very rich cy Butter, 


7 boil F rench Beans. 


they Pa Ends as your Beans. alt hag cut 
chem Slant-ways, put them in a ſtrong Salt 
and Water, as you do them, let them ſtand an 
Hour, boil them in a large Quantity of Water 
with a Handful of Salt in it, they will be 2 
fine Green; when you diſh them up, pour on 
them melted Butter, and ſend them 2 7 


I! 


Lit 
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To boil Windſor Beans. 
Quantity. of Salt and 


Bane them. in a good 
Water, boil and chop ſome Parſley, put it in 


good melted Butter; 4 — them up REP 54 | 


in "Ny Middle if you chuſe "Pp i 
To boil Green Peas. bi 0:37 


3 * ELL your peas juſt belive: you want — 
put them into boiling Water, with a little Salt 
and a Lump of Loaf Sugar, when they begin 
to dent in the Middle, they are enough, ſtrain 
them in a Sieve, put a good Lump of Butter 
into a Mug, give your Peas a ſhake, put them 


on a Diſh, and ſend them to the Table. —Boil 


a Sprig of Mint in another Water, chop it fine, 
8 it in Rn n 8 the e Edge of e 
Di 


7 boil Parſaips. Fr 


Wasn your Parſnips very wall. boil hank. 
till they are ſoft, then take off the Skin, beat 
them in a Bowl with a little Salt, put to them 
2 little Cream and a Lump of Butter, put them 
in a Tofling Pan, let them boil till they are 
like a light Cuſtard Pudding, put them on a 


Flaw; and ſend hens to my e, WS 
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D careful the Toſſing Pan is well tinned 
uite clean, and not gritty, and put every 
Tons into your White Sauce, and have 
it of 'a proper thickneſs, and well boiled, be- 
fore you put in Eggs and Cream, for they will 
not add much to the thickneſs, nor ſtir: them 
with a Spoon after they are in, nor ſet your 
Pan on the Fire for it will gather at the Bot- 
tom and be in Lumps, but hold your Pan 2 
good Height from the Fire, and keep ſhaking 
the Pan round one Way, it will keep the Sauce 
from curdling, and be ſure you don't let it 
boil; it is the beſt Way to take up your Meat, 

_ Collops, or Haſh, or any other Kind of Diſh 
you are making, with a Fiſh Slice, and ſtrain 
your Sauce upon it, for it is almoſt im poſſible 
d0o prevent little Bits of Meat from mixing with 
. 2 and by this Method the Sauce will 
d ̃ ͤ ͤ ͤ ͤ ͤ ß ĩͤ . 


An the Brown Made Dithes take ſpecial Care 
no Fat is on the Top of the Gravy, but ikim 
. it clean off, and it be of a ſine Brown, 
aQ2ncd taſte of no one Thing particular; if you 
Fl uſe any Wine put it in ſome Time before your 
. Diſh is ready, to take off the rawneſs, for no- 
thing can give a Made Diſh a more diſagree- if 
able Taſte than raw Wine, or freſh Anchovy: t 
When you uſe fried Forcemeat Balls, put them I © 
wo | . 8 , en 


* 2 2 1 8 
2 -» — . 
— v 2 = - an en" 3 — Jp. th r N CLIC oil, « wall og — \ AS. —. 86 —_— — — m_ © mg : ; 
— 9 Kay * 1 3 . bo : 2 / nerd” = ron; Wen TXT * pb 2 : 3 R r Nd r * 
n a * — r Fm my LA 1 1 n 2 MR _ 2 1 8 . 9 Y Ga ee „ = 
* „ — 6 — — 5 — g ren * Fi 1 ED 2. 8 aq 33 AI . os Sd 2 _ 7 N ä 
e - - * * N — : - : Ke: r dt 14 r pa * „** —— _ % e * CI n 45 - J 
%% Ro no IRE ae EDS: x CES * 5 ” N 1 2 — SR r ee eas * me ys Nen . — 4 
3 rene K * EIT = Now 5 W 
. 


v5 90 * 
9%, 


we 4 
e 8 
3 7 LY 
— — * 
* 


. oh ers 2 * rg 
TRI Es 


— — 


3 ; 
Dhl AP IM 
e 2 Td 


C 


% 


Exerten HOUSE» KEEPER. 71 
on a Sieve to drain the Fat from them, and 


never let them boil in your Sauce, it will give 
it a greaſy look, and ſoften the Balls; the beſt 


er 0 put chem in 1 e men, 0 
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You may uſe inked 5 Amici 


Bottoms, } gas run Truffles, and Forcemeat 
Balls in almoſt every Made Diſh, and in ſeve- 
ral, you may uſe a Roll of Forcemeat inſtead 
of Balls, as in the Porcupine Breaſt of Veal, 
and were you can uſe it, it is much handfomer 


than Balls, eſpecially in a Mock Turtle, col- 


3 iy m or any large 


C 
> 


12 its 


7˙ ares a | Mock, Turde. 


1 25 n d e 15 


wii ret Skin On; pur — {ct > Water, 


till you find the Hair — come off, clean it 7 


well; e e er eee Water, and boil 


it three quarters of an Hour, then take it out 


of the Water and ilit it down the Face, cut -off 


all the Meat along with the Skin as clean. from 


the Bone as you can, and be careful you don't 
break the Ears off, lay it on a flat Diſſi, and 
ſtuff the Ears with Forcemeat, and tie them 
round with: Cloths, take the Eyes out, and pick 


all the reſt of the Meat clean from the Bones, 4 


put it in a Toſſing Pan, with the niceſt and 


fatteſt Part of another Calf's Head, without 


the Skin on, boiled as long as the above, 


_ Gree Dunn. of Veal 3 lay the Skin | 


ZR in 
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in the Pan on the Meat with the Fleſh Side up, 
cover the Pan cloſe, and let it flew over a mo- 
derate Fire one Hour, then put in three Sweet- 
breads fried a light Brown, one Ounce of Mo- 
rels, the ſame of Truffles, five Artichoke Bot- 
toms boiled, one Anchovy boned and chopped 

mall, a Tea Spoonful of Chyan Pepper, à Tit- 
tile Salt, half a Lemon, three Pints of Madeira 
Wine, two Meat Spoonfuls of Muſhroom 
Catchup, one of Lemon Pickle, half a Pint of 
Muſhrooms, and let them ftew flowly. half an 
Hour longer, and thicken it with Flour and 
Butter; have ready the Volks of four Eggs 
boiled hard, and the Brains of both Heads 
boiled, cut the Brains the Size of Nutmegs, 
and make a rich Forcemeat, and ſpread it on 
the Caul of a Leg of Veal, roll it up and boil 

it in a Cloth one Hour; when boiled, cut it in 
three Parts, the Middle largeſt; then take up the 
Meat into the Diſh, and lay the Head over it with 

the Skin Side up, and put the largeſt Piece of 
Forcemeat between the Ears, and make the 
Top of the Ears to meet round it; (this is called 
the Crown of the Turtle,) the other Slices of Il ſo 
the Forcemeat lay oppoſite to each other at the 
narrow End, and lay a few of the Truffles, 
Morels, Brains, Muſhrooms, Eggs, and Arti- 
choke Bottoms upon the Face and round it, 
ſtrain the Gravy boiling hot upon it, be as 
quick in diſhing it up as poſſible for it ſoon 
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Dx ESS the Hair of a Calf's Head as before, 
boil it half an Hour, when boiled cut it in 


* 


Pieces half an Inch thick, and one Inch and ._ 


a half long, put it into a Stew Pan with two 
Quarts of Veal Gravy, and Salt to your Taſte; 


let it ſtew. one Hour, then put in a Pint of 


Madeira Wine, half a Tea Spoonful of Chyan 
pepper, Truffſes and Morels one Ounce each, 
three or four Artichoke Bottoms boiled and cut 
in Quarters; when the Meat begins to look 
clear and the Gravy ſtrong, put in half a Le- 
mon, and thicken it with Flour and Butter, 
fry a few Forcemeat Balls, beat four Volks of 
hard boiled Eggs in a Mortar very fine, with 
a Lump of Butter, and make them into Balls 
the Size of Pigeons Eggs; put the Force-meat 
Balls and Eggs in after you have diſhed it up. 


12 « 
> | 


N. B. A hump of Butter put in the Water 
makes the Artichoke Bottoms boil White and 
ſooner. - Rents CF 


5 Ti 0 make a Calf 's Head bajh, 


CLEAN your Calf's Head exceeding well, and 
boil it a quarter of an Hour; when it is cold 
cut the Meat in thin broad Slices, and put it 
into a Toſſing Pan, with two Quarts of Gravy; 
and when 10 5 ſtewed three quarters of an 
Hour, add to it one Anchovy, a beaten Mace, 
and Chyan to your Taſte, two Tea n, 


. . 
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of Leimen Pickle, two Meat 8 een of Wal- 
nut Catchup, half-an Ounce Us Truffles and 
Morels, a Slice or two of Lemon, a Bundle of 
Sweet Herbs, and a Glaſs of White Wine, mix 
a quarter of a Pound of Butter with Flour, 


3 and put it in a few Minutes before the Head | 


is enough, take _ Brains and put them into 
hot Water, it will make them ſkin ſooner, and 
beat them fine in a Baſon, then add to them 
two Eggs, one Spoonful of Flour; a bit of Le- 
mon Peel ſhread fine, chop ſmall a little Par- 
ſley, Thyme, and Sage, beat them very well 
together, ftrew in a little Pepper and Salt, then 
drop them in little Cakes into a Panful of boil- 
ing Hog's-lard, and fry them a light Brown, 
then lay them on a Sieve to drain; take 
your Haſh out of the Pan with a Fiſh» Slice, 
and lay it on your Diſh, and ſtrain Gravy 
over it, lay upon it a few Muſhrooms, Force- 
meat Balls, the Volks of four Egge boiled 
hard, and the Brain WEST Garniſh Wy 0 
mon and Pickler; 14 tins; E 
1 is Proper for 4 X roy or side Din. 


To dreſs a Calf's Head 80 prize. | 5 


4 878 off the Hair of: a Jorg: Calf's Head 
'. as directed in the Mock Turtle, then take a 
 ſharp-pomted Knife and raife: 'of- the Skin, 
with as much of the ws from the 3 - 

you poſſibly can get, that it may a r like 
: whole Head 1 it is ſtuffed; 5 Ade care- 
ful you don't cut the Skin in holes, then ſcrape 

A a Pound of Tar Bacon, _ Crumb-of t 0 Pen- 
| Ny 
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esse g grater a ſmall Nutmeg, with Salt 
. — ſhread Lemon Peel to 
t Taſte, the Yolks of ſix Eggs well beat, 
mix all up into à rich Force- meat, put a lit- 
tle into the Ears, and ſtuff the Head with the 
Remainder, have ready a deep narrow Pot that 
it will juſt go in, with two Quarts of Water. 
half a Pint of White Wine, two Spoonfuls of 
1 Pickle, the ſame of Walnut and Muſh- 
room Catchups, one Anchovy, a Blade or two 
of Mlace, a 22 of Sweet Herbs, a little Salt 
and Chyan Pepper, lay a coarſe Paſte over it 
to Keep in the am, and ſet it in a very quick 
Oven two Hours and a half; when you take 
it out lay your Head in a Soup , ſkim the 
Fat clean off the Gravy, and A it through 


a Hair Sieve into a Toſſing Pan, thicken it witng 


a Lump of Butter roll'd in Flour; when it has 
boiFd a feẽC Minutes, put in the Yolks of fix - 
Eggs well beat, and mixed with half a Pint of 
Cream, but don't let it boil, (it will curdle the 
Eggs ;) you muſt have ready boiled a few Force 
meat Balls, half an Ounce of Truffles and Mo- 
rels, it would make the Gravy too dark a Co- 
lour to ſtew them in it: Pour your Gravy over 
your Head, and garnith with the Truffles, Mor- 
rels, Force- meat Balls, Muſhrooms, and Mays 
berries, and ſerve it up. [40 7 
720 is a wee enen, 8 Diſh at a call Expe 


- To grill a Calf Head, 155 


w ASH a yourGalf's Neodulern: cnt beta 1 


. then take it = 1 haſh one Ry the 
; K 2 7 other 
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other h if rub over with the Tolk of ROT 
a little Pepper and Salt, ſtrew over it Bread 
— Parſley chopped ſmall, and à little 
ated Lemon Peel, ſet it before the Fire and 
eep baſting it all the Time to make . — 
riſe; When it is a fine - light Brown, diſ 
our Haſh, and 1912 the 1 Side up 
FV 
[Blkdcle your Tong gue, llit it down the Middle, 
and lay it on a Soup Plate $i fin: the Brains 
boil them with a little Sage and 0 
them ſine, and nix them with ſome -m 
Butter, and a Spoonful of Cream, make _ 
hot, and pour them over the Tongue, det 
them. up, and yy are Sauce for: the Head. * 


To make a ' Porcupine of a Breaſt of 7 : 


Bont the fineſt: and . Brenft of Veal 
vor can get, rub it over with the Yolks of two 
Eggs, ſpread it on a Table, lay over it a little 
Bacon cut as thin as poflible, a Handful of 
Parſley ſhread fine, the Volks of five hard boil- 
ed Eggs chopped ſmall, a little Lemon Peel 
cut fine, Nutmeg, Pepper, and Salt to your 
Taſte, and the Crumb l a Penny Loaf ſteeped 
in Cream, roll the Breaſt cloſe, and ſkewer it 
up, then cut fat Bacon and the lean of Ham 
that has been a little boiled, or it will turn the 
Veal red, and pickled Cucumbers about two 
Inches long to anſwer the other Lardings, and 
lard it in rows, firſt Ham, then Bacon, then 
Cncumbers, till they have larded it all over 
"ue . put it in a _ Earthen Fot, pi a 
| int 
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pint of Water, and cover it, and ſet it in 4 
low Oven two Hours; when it comes from the 
Oven ſkim the Fat off, and ſtrain the Gravy 
through a Sie ve into a Stew Pan, put in a Glaſs 
of White Wine, 4 little Lemon Pickle and 
Caper Liquor, a Spoonful of Muſhroom Cateh- 
up, thicken it with a little Butter rolled in 
Flour, lay your Porcupine on the Diſh, and 
pour-it'/hot upon, it, cut a; Roll of Forcemeat 
in four Slices, lay one at each End and 
the other on the Sides; have ready your Sweet- 


breads cut in Slices and fried, lay them Weer. 1 


it with a few MuſhroomP6ꝓ. 
ee al go9 Diſh/ when. Game 3 is voc 
. 29 he” * — Ad . 


N. 5. [Make the Fonemaat of} aides 8 
Oyſters; the Crumb of a Penny Loaf, half a 
Pound of Beef Suet ſhread fine; and the Yolks 
of four Eggs, mix them well zogether -with 
Nutmeg, Chyan Pepper, and Salt to your Pa- 
late, ſpread it on a Veal Caul, and roll it up 
cloſe like a collared Eel, bind ir 0 a IN 
and boll in one Soy 5 Toi . LF 


. 


To raggove- a Breaſt of Vai,” N 
14255 walt a Breaſt of Seeks, them . it, 


and put it in a Toſſing Pan, with a Quart of 5 | 


Veal Gravy, one Ounce of Morels, the ſame 
of Truffles, ſtew it till tender, and juſt before 
you thicken the Gravy, put in a few Oyſters, 
pickled Muſhrooms, and pickled Cucumbers, 


cut- in cons ſquare Pieces, the. e of four 


Eggs 


Ga » Mines * — 
— Pr of 


.E 

1 and fry it à ligh 

Veal, and pour the Gravy hot over it, lay your 
Sweet · bread round, Morels, Truffles, and Eg 95 

Far With pickled rn Fthis 
is proper for either Tol op apc 


_ the. 3 and Crean is in, but don't let 


„ 


a A bat | b 4 : 


boiled hard, cut your: Sweet read in 
t Brown; diſh up your 


; 1 5 4 * TR EX .3> 1 511 4 * i 1 3 
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To collar 4 Breast of Veal.” i 32; 
r i 1 "vi Ew 
5 * fineſt preaſt of Veal : Be 


ware for 3 
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e it, and 
50 over with the Volks of two E. 
ftrew over it ſome Crumbs of Bread, a little 
gratered Lemon, a little Pepper and Sale, a 
Handful of chopped Parſley, roll it up tight, 
and bind it hard with "Twine, wrap it in a 
_ Cloth, and boil it one Hour and a alf, then 
take it up to cool, when à little cold take off 
the Cloth, and clip off the Twine carefully, 
leaſt you open the Veal, cut it in ſive Slices 
lay chem on a Diſh with the Sweet- bread boiled 
and cut in thin Slices, and laid round them, 
with ten or twelve Force-meat Balls; pour over 


your White Sauce, and nn e operon 


Ties, Or: on: Pickles. e 


„ 
S 


The White . ſc — "alle: as: 
Take a Pint of good Veal Gravy, put to it a 
Spoonful of * — Pickle, half an rg oth 


a Tea Spoonful of Muſhroom Powder; or a 


few pickled Muſhrooms, give it a gentle boil, 
then put in half a Pint of Cream, the Yolks 
of two Eggs beat fine, ſhake it over the Fire 


it 


— 
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it boil, it will curdle the Cream; it 18 1 


for 4 mo Diſh- at eee ehe. or a ee for. 
Dig@ 9% ren,. FFF 
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4 boiled: Breaft of Veil. - 442 2 $443 
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Sunn your Breaſt of Veal, that it wiltlis | 


flat in the Diſh, boil it one Hour, (if a large 
one an Hour and a quarter ;) make a White 
Sauce as before- mentioned for the collared 
* e it over, and garniſh: with e Free fb; 


3 2 


wy Neck of Veal Cutlets. Wake os 1 


Lf „„ 


* A Neck of Veal into Cutlers, fry: tives 
a fine Brown, then put them in a Toſſin Pan, 
and ſtew them till tender in a Quart of good 
Gravy, then add one Spoonful” of — | 
the fame of Catchup; ſome fried Force- meat 


Balls, a few Truffles, Morel, and pickied 


Muſhrooms, a little Salt, and Chyan Pepper; 


thicken your Gravy with Flour: and 'Butter, 
let it boil a few Minutes, lay your Cutlets in 


the Diſh, with the Top of the Ribs in the 


Middle, pour your Sauce over them, lay your 
Balls, Morels, Truffles, and e r Ab over 
the Cutlets, and ſend it up. | 


4 Neck 57 veal ee, 


A 322 * Fm 


>; 


Cor off the Scrag-end and part of ow b 


chis Bone to make it lie flat in the Diſh, 


then chop a fe- Muſhrooms,-Shalots,” a little 


Parſley, * * Very" oP with wn 
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Ur middle-ſized Lar ds of : Baron, 


And roll them in the Herbs, &c. and Lard the 
lean Part of the Neck, put it in a Stews Pan 
with ſome lean Bacon or Shank of Ham, and 


the Chine- bone and Scrag cut in Pieces, with 
three or four Carrots, Onions, a Head of Cel- 
lery, and a little beaten Mace, pour in as much 
Water as will cover it, cover the Pan very 
cloſe, and let it ſtew; flowly for two or three 


Hours till tender, then ſtrain half a Pint of 
the Liquor out of the Pan through à fine 
Sie ve, ſet it over a Stove, and let it boil, keep 
1 it till it is dry at the Bottom, and of 
a g Brown ; be ſure you don't let it burn, 
then add more of the Liquor ſtrained free 


from Fat, and keep ſtirring it till it becomes 


à fine thick brown Glaze, then take the Veal 
out of the Stew Pan, and wipe it clean, and 


put the larded Side down upon the Glaze, ſet 
it Over a gentle Fire five. or fix Minutes to take 
the Glaze, then lay it in the Diſh. with the 


glazed Side up, and put into the ſame Stew 


Pan as much Flour as will lie on a Six-pence, 


ſtir it about well, and add ſome of the Braize 
Liquor, (if any left) let it boil till it is of a 


proper thickneſs, ſtrain it and pour it into the 
Bottom of the Diſh, ſqueeze in a little Juice of 


Lemon, and ſerve it up. 
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Cour the Bone nicely out of a Fillet, make 3 
Force- meat of the Crumbs of a: Penny Loaf, 
half a Pound of fat Bacon ſcraped, a little 


Lemon 
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Lemon Peel, or Lemon Thyme, Parſley, two. 
or three Sprigs of Sweet Marjoram, one An- 
chovy, SOR. them all very well, grater a little 
Nutmeg, yan Pepper, and Salt to your Pa- 
late, mix all u vp. 5 together with Egg and a little 
Cream, and fi the Place were the Bone 

came out with hs) 'orce-meat, then cut the Fil- 
let acroſs, in Cuts about one Inch one from 
another all round the Fillet, fill one Nick with 
Force-meat, a ſecond with boiled 5 that 
is boiled and well ſqueezed, a third with Bread 
Crumbs, chopped Oyſters, and Beef Marrow, 
then Force-meat, and fill them up as above all 
round the Filler, Wrap the Caul cloſe round it, 
and put it in à deep Pot with a Pint of Water, 
make a coarſe Paſte to lay over it, to keep the : 
Oven from giving it a fiery Taſte; when. it 
comes out of the Oven, ſkim off the Fat, and 
put the Gravy in a Stew Pan, with a Spoonful 
of Lemon Pickle, and another of Muſhroom 
Catchup, two of Browning, half an Ounce of 
Morels and Truffles, five boiled Artichoke Bot- 
toms cut in Quarters, thicken the Sauce with 
Flour and Butter, give it a gentle boil, and 
N it e the Veal into- your Hin, . 


7⁰ make. « a F rycando of Veal, 


Cut Stakes half an Inch thick, and ſix inches 
KL out of the thick part of a Leg of Veal, 
lard them with fmall Cardoons, and duſt them 
with Flour, put them before the Fire to broil a 
fine Brown, then put them into a large Tofling 


Fa with OY We of, Eo e and he it 
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ſtew half an Hour, then put in two Ta il; 
Spoonfuls of Lemon Pickle, a Meat Spoonful 


| Yolks of Eggs boiled hard. 


Cor the thick part of a Leg of Veal in thin 


a little Lemon Peel, and Parſley 1 75 ſmall, 
r 


with the Volk of Eggs, and roll them in Bread 
Crumbs and Parſley chopped ſmall, put them 


nut Catchup, and one of Browning, a little 
'Anchovy; and Chyan Pepper, thicken it with 
Flour and Butter, ſerve them up with Forcc- 
meat Balls, and ftrain the Gravy hot upon 
them: Garniſh with Pickles, and ſtrew ove 


them a few pickled Muſhrooms.—You ma) 


\ 
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of Walnut Catchup, the ſame of Browning, 


- aSlice of Lemon, a little Anchovy, and Chyan, 
a few Morels and Truffles; when your Frycan- 


dos is tender, take them up, and thicken your x 
Gravy with Flour and Butter, ſtrain it, place 
your Frycandos in the Diſh, pour your Gravy : 


on them: Garniſh with Lemon and Barberries. MW c 


You may lay round them Force-meat Balls WW i: 
fried, or Force-meat rolled in Veal Caul, and t 


To make Veal Olives. MB 


Slices, flatten them with the. broad Side of a 
Cleaver, rub them over with the Yolk of an 
Egg, lay over every Piece a very thin Slice of 
Bacon, ſtrew over them a few Bread Crumbs, 


1 and Salt, and Nutmeg, them up 
cloſe and ſkewer them tight, then rub them 


into a Tin Dripping Pan to bake or fry them; 
then take a Pint of good Gravy, add to it a 
Spoonful of Lemon Pickle, the ſame of Wal- 


dreſ 


kvcrien HOUSE-KEEPER. 8 


dreſs Veal Cutlets the ſame way, but not roll 


117171717 owns WTI. 
Teo dreſs Scotch Collops white. 


Cur them off the thick part of a Leg of 
Veal, the ſize and thickneſs of a Crown Piece 
ut a Lump of Butter into a Tofling Pan, an 


Collops, before. the Pan is hot lay the Collops 
in, and Keep turning them over till you te 
the Butter is turned to thick white Gravy; put 
your Collops and Gravy into a Pot, and ſet 
them upon the Hearth to keep warm, put cold 
Butter again into your Pan every Time you fill 
it, and f | 

you have finifhed; when you have fryed them, 
pour the Gravy from them into your Pan, with 
a Tea Spoonful of Lemon Pickle, Muſhroom 
Catchup, Caper Liquor, beaten Mace, Chyan 
Pepper, and Salt, thicken with Flour and But- 
ter, when it has boiled five Minutes, put in the 
Yolks of two Eggs well beat and mixed, with 
a Tea Cup full of rich Cream; keep ſhaking . 
your Pan over the Fire 'till your Gravy looks 
of a fine thickneſs, then put in your Collops 
and ſhake them, when they are quite hot, put 
them on your Diſh with Force-meat Balls, ftrew 
over them pickled Muſhrooms: Garniſh with 
Barberries, and Kidney-beans. © 
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{et it over a flow Fire, or it will diſcolour your 


ry them as above, and ſo continue till 
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'CuT your Collops the ſame Way as the white 
ones, but brown your Butter before you lay in 
your Collops, fry them over a quick Fire, ſhake 
and turn them, and keep them on a fine Froth; 
When they are a light brown, put them into 
2 Pot, and fry them as the White ones; when 

you have fried them all brown, pour all the 

Gravy from them into a clean Toſſing Pan, 

with half a Pint of Gravy, made of the Bone 
and Bits you cut the Collops off, two Tea Spoon- 
fuls of Lemon Pickle, a Fad e one of Catchup, 
the ſame of Browning, halt an Ounce of Mo- 
rels, half a Lemon, a. little Anchovy, Chyan, MW 
and Salt to your Taſte, thicken it with Flour 
| and Butter, let it boil five or fix Minutes, then 
q put in your Collops, and ſhake them over the 
; Fire, if they boil it will make them hard; 
1 when they have ſimmered a little, take them 
cout with an Egg Spoon, and lay them on your 
Þ Diſh, ' ſtrain your Gravy and pour it hot on 
1 them, lay over them Force-meat Balls, and lit- 
tle Slices of Bacon curled round a Skewer and 
boiled, throw a few Muſhrooms over: Garnith 
with Lemon and Barberries, and ſerve it up. 


ll 29 dreſs Scotch Collops French May. 


Ik a Leg of Veal, and cut your Collops 
pretty thick, five or fix Inches long and three 
Inches broad, rub them over with the Volk of 
2n Egg, put Pepper and Sale, and grate a little 
F N Nutmeg 


r K x wo 
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Nutmeg on them, and a little ſhread Parſley, 
lay them on an Earthen Diſh, and ſet them 
before the Fire, baſte then) with Butter, and let 
them be a fine brown, then turn them on the 


other Side, and rub them as above, baſte and 
brown it the ſame Way; when they are tho- 


1 enough, make a good Brown Gravy 
with Truffles and Morels, diſh up your Collops, 
lay Truffles and Morels, and the Yolks of hard 


| boiled Eggs over them: Garniſh with criſp 


Pally anc Lemon. i 


| Sweet-Breads ala Ha 


Taxe three of the jargeſt and fineſt Sinbet- 
Breads you can get, put them in a Sauce Pan 
of boiling Water for five Minutes, then take 
them out, and when they are cold, lard them 


with a row down the Middle, with very little 


Pieces of Bacon, then a row on each Side with 
Lemon Peel cut the Size of Wheat Straw, then 


a row on each Side of pickled Cucumbers cut 


very fine, put them in a Toſſing Pan with 
goof Veal Gravy, a little Juice of Lemon, a 
Spoonful of Browning, ſtew them gently a 
quarter of an Hour; a- little before they are 
ready thicken. them with Flour and Butter, 
diſh them up and pour the Gravy over, lay 
round them Bunches of boiled Cellery or Oyſter 
Patties: Garniſh with ſtewed Spinage, green 


curled Parſley, flick a Bunch of Barberries in 


the Middle of each Sweet-Bread. 
It i is a pretty Corner Diſh for either Dinner or 
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Pur three Sweet-Breads in boiling Water 
five Minutes, beat the Lolk of an Egg a little, 
and rub it over then: with a Feather, ſtrew on 
Bread Crumbs, Lemon Peel, and Parſley ſhread 
very ſine, Nutmeg, Salt, and Pepper to your 
Palate, ſet them before the fire to Brown, add to 
them a little Veal Gravy, put a little Muſhroom 
Powder, Caper Liquor, or Juice of Lemon and 
Browning, thicken it with Flour and Butter, 
boil it a little and pour it in your Diſh, lay in 
your Sweet-Breads, and lay over them Lemon 
Peel in rings, cut like Straws: Garniſh with 


Te. fricaſey Sweet-Breads brown. 


Scalp three Sweet-Breads, when cold, cut 
them in Slices the thickneſs of a Crown-piece, 
dip them in Batter, and fry them in freſh But- 
ter a nice Brown, make a Gravy for them as 
the laſt, ſte your Sweet-Breads ſlowly in the 
_ Gravy eight or ten Minutes, lay them on your 
Diſh, and pour the Gravy over them: Garniſh 
with Lemon or Barberries, ö 


To fricaſey Sweet - Breads white. 


Scalp and flice the Sweet-Breads as before, 
put them in a Toſſing Pan with a Pint of Veal 
Gravy, a Spoonful of White Wine, the ſame 
of Muſhroom Catchup, a little beaten ce, 
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ſtew them 4 quarter of an Hour, thicken your 
F 


Gravy with Flour and Butter, a little before 


they are enough; when you are going to diſh 


them up, mix the Volk of an Egg with a Tea 
Cupful of thick Cream, and a little grated 


- 


Nutmeg, put it into your Toſſing Pan, and 


ſhake it well over the Fire, but dont let it boil, 
lay your Sweet-Breads on your Diſh, and pour 
your Sauce over them: Garniſh with pickled 
Red Beet-root and Kidney-beans. 12 


To rag goo Sweet-Breads, 


N Rus them over with the Yolk of an Egg. 


ſrew over them Bread Crumbs and Parſley, 
Thyme and Sweet Marjoram fhread ſmall, and 
Pepper and Salt, make a. roll of Force-meat 
like a Sweet- Bread, and put it in a Veal Caul, 
and roaſt them in a Dutch Oven, take ſome 
Brown Gravy, and put to it a little Lemon 
Pickle, Muſhroom Catchup, and the End of a 


Lemon, boil the Gravy, and when the Sweer- | 


Breads are enough, lay them in a Dith, with 
the Force-meat 1n the Middle, take the End of 
the Lemon out, and pour the Gravy in the 
Dith, and ſerve them upp. 8 ep aeha 


— 


* 6 os 


Tu flew a Villet of Vel. 
Takk a Fillet of a Cow Calf, ſtuff it well 


under the Elder, at the Bone, and quite through 
to the Shank, put it in the Oven with a Pint 
of Water under it, till it is a fine Brown, then 
put it in a Stew Pan with three Pints of Gra- 

Z | | ; e 
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vy, ſtew it tender, put in a few Morels, Truf- 
fles, a Tea Spoonful of Lemon Pickle, a large 

one of Browning, and one of Catchup, and a 
little Chyan' Pepper, thicken with a Lump of 
Butter rolled in Moms, diſh up your Veal, ſtrain 
your Gravy, over, lay round Force-meat Balls; 
Garniſh with Pickles and Lemon. 
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LARD your Fillet and half roaſt it, then put 
it in a Toſſing Pan, with two Quarts of good 
Gravy, cover it cloſe and let it ſtew till tender, 
then add one Spoonful of White Wine, one, of 
Browning, one of Catchup, a Tea Spoonful of 
Lemon. Pickle, a little Caper Liquor, half an 
Ounce of Morels, thicken with Flour and But- 
ter, lay round it a few Yolks of Eggs. 


Add Way to dreſs a Midcalf. 


Tak a Calf's Heart, ſtuff it with good 

I Force-meat, and ſend it to the Oven in an 
1 Earthen Diſh with a little Water under it, lay 
41 Butter over it, and dredge it with Flour, boil 
11 half the Liver and all the Lights together half 
| an Hour, then chop them ſmall, and put them 
1 in a Toſſing Pan with a Pint of Gravy, one 
Spoonful of Lemon Pickle, and one of Catchup, 
ſqueeze in half a Lemon, Pepper, and Salt, 
thicken with a good Piece of Butter rolled in 
Flour, when you Diſh it up, pour the minced 

- Meat in the Bottom, and have ready fryed 2 
fine brown, the other half of the Liver n in 
oY REY en oe 
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chin Slices, and little bits of Bacon, ſet the 

Heart in che Middle, and lay the Liver and 

Back over the minced Meat, and * i 2 df 
73 30 1 1 n 


7 CY. To 2 1 # Tag: of Val.” 4 2 6 
Lind: the top Side of a Le. Leg of Veal i in rows | 
witty: Bacon, and ſtuff it well with Force- meat 
made of Oyſters, then put it into a large Sauce 
Pan with as much Water as will cover it, put 
on a cloſe Lid to keep ii the Steam, ſtew it 
gently till uite ie then take it up, and 
boil down che G vy in the Pan to a Quart, 
ſkim off the Far ye" add half a Lemon, a 
Spoonful o Mufhroom Catchup, a little Lemon 
Pickle, the Crumbs of half a Penny Loaf | 
ed exceeding! fine, boil it in your Gravy ti till 
it looks thick, then add half a Pint of Oyſters, 
if not thick enough, roll a Lump of 3 in 
Flour and put ic in, with half a Pint of 
Cream, and the Volks of three Eggs 3 
your Sauce over the Fire, but dont et it boil 
after the Eggs are in leſt it ſhould curdle; put 
your Veal in a deep Diſh, and pour the Sauce 
oh it: Garniſh 9 5 criſped Deny and __ 
Oyſters 1 


1 5 "Table. : f 


1 op a Neck of Marton. 


cu the beſt End of a Neck of Mutton into 
Chops, in ſingle Ribs, flatten them and fry 
then a — Brown, then put them into a Sate 4 
| auce 


1 I ROE E DU 


FARMS * with two Quarts of 3 al 
Carrot cut in Slices, cut at the Edges hi 


an Hour, put in two Turnips cut in ſquare 
Dices, the White Part of a Head of Ce „ 
a few Heads of Aſparagus, two iy 6s e Let- 
tices fried, and Chyan to your Taſte, boi them 
all together till they are tender, the Gravy i 1s 


. is proper for a Top Diſh. | 
N ed 1770 7 


To dreſs a Neck of d Mutton to eat like Veniſon, 


T2 8: 


b. 3 WP; 


ur a idee Neck, e the Shoulder is 
taken off, broader than uſual, and the Elap of 
the Shoulder with it, to make it look — 
ſomer; ſtick your Neck all over in little Holes 
with a ſharp Penknife, and pour a Bottle of 
| Red: Wine upon it, and let it lie in the Wine 
four or five Days, turn and rub it three or four 
Times a Day, then take it out and hang it up 
for three Days in the open Air out of the gun, 
and dry it often with à (Cloth to keep it from 
muſting; when you roaſt it, baſte it with the 

Wine it was ſteeped in if any left, if not, freſh 
Wine, put white Paper three or four foulds to 
| keep in the Fat, roaſt it thoroughly, and then 
3 off the skin, and Froth 1 it nicely, and * 
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Wheels; when they have ſtewed a arter of 


not to be thickened; put it e ee 
. in ein . 


F TOTS. Vera a 


| and ip! 
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= your - Marton he very ood and large, 
and cut off. moſt part of the fat of the Neck, 


a large Hole through the Middle of the fleſhy 
of: every Steak with a Penknife, and ſtu 


it with Forde- meat made of Bread Crumbs, 


Beef Suet, a little Nutmeg, Pepper and Salt, 
Mixed u with the Yolk of an Egg; when they 
are ſtuffed, wrap them in Writing Paper, and 
put them in a Dutch Oven, ſet them before'the 
Fire to broil, they will take near an Hour, put 


a little brown Gravy on A NN . and Terve 


them up in in the Papers: 


1 3 9 


A Shoulder of Mutton r 


— 


Hite boil a Shoulder, then put it in a To- 


ing Pan with two Quarts of good Gravy, four 
Ounces of Rice, a Tea Spoonful of Muſhroom 


Powder, a little beaten Mace, and ſtew it one 
Hour, or till the Rice is enough, then take up 


your Mutton and keep it hot, put to the Rice 
half a Pint of good Cream, and a Lump ns... 


Butter rolled in ag | $a ſhake it well and boil 
it a few Minutes, lay your Mutton on the Diſh 


and pour it over: Garniſh with Barberries or 


biene . ſend it 85 


c aks of a Neck of Mic con. 


en cut the Steaks two Inches thick, make | 
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To , 4 Shoulder of Morton, call Hen 
2d Chickens. e Lo 


; Ha LF reel a Shoulder, then take it up, and 
5 cut off the Blade at the firſt Joint, and both 
the Flaps to make the Blade round, ſcore the 
Blade round in Diamonds, throw a little Pep- 
— and Salt over it, and ſet it in a Tin Oven to 
roil, cut the Flaps and the Meat off the Shank 
in thin Slices into the Gravy that run out of 
the Mutton, and put a little good Gravy to it, 
with two Spoonful of Walnut Catchup, one of 
Browning, a little Chyan Pepper, and one or 
two Shalots, when your Meat is tender, thicken 
it with Flour and Butter, put your Meat in the 
Diſh with the Gravy, and lay the Blade on rhe 
"Top, broiled a dark brown: Garniſh with 2 
Pickles, and ſerve it 99 of 5 | 


* 
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3 
To boil 4 ; Shoulder of Marton, with oi. 
N Sauce. 11 


1 your Shoulder in Ane the Water is 
| cold, when enough, ſmother it with Onion 
Sauce, made the ſame as for boiled Ducks.— 
You- Ay: dreſs a Shoulder of Veal 2 7 Ne 


way. 
A Shoulder of M Mu tton, * 4 Cdllery £ Sauce. 


| Bo L it as before till it is quite enough, 
Bp 05 over it Cellery Sauce, and ſend it to the 
4 - | : ö N. B, 
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N. 8. The 3 Wach 3 1 ben n Heads 
of Cellery, cut off the green Tops, and take 
off the Outſide Stalks, cut them into thin bits, 
and boil it in Gravy till it is tender, thicken 
it with Flour and Butter, and pour it over your 
Mutton.—A Shoulder of Veal ee with this ; 
Sauce is n good. 


a 


Mutcon iebobed. 


Cur: a Loin of Mutton in four Pieces, ans | 
off the Skin, and rub them with the Tolk 
of an Egg, ſtrew over them a few Bread 
crumbs and. a little ſhread Parſley, turn them 
round and ſpit them, roaſt them and keep 
baſting all the while with freſh Butter, to make 
the Froth riſe; When they are enough, put a 
little Brown Gravy under, and ſerve them UP: 
gs: with Pickle. TY | 


7⁰ grill a Breaſt of Murrton. Pot 


g 2 Breaſt of Augen in Diamonds, ad 
rub it over with the Volk of an Egg, then ftrew 
on a fe Bread Crumbs and ſhread Parſley, put 
it in a Dutch Oven to broil, baſte it with freſh 


Butter, pour in 48 Diſh 1 TP I 


and ſerve it up. 


Sl Leg of Mutton aa Onion Sauce... 


selir the Leg from the Shank to the End, 
ſick a Skewer in to keep the Nick open, baſte 


8 . 8 2 mad —— 
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the Wine, and put it in your Sauce Boat, p 


the EAA» 


it with Red Wine till it is half a then 
take the Wine out of the Dr 


r Pan, and 
put to it one Anchovy, ſet it over the Fire till 
the Anchovy is diſſolved, rub the Folk of a 
hard Egg in a little cold Butter, mix it with 


Onion Sauce over the wen When it "is 
roaſted, and ſerve it up. ee eee 


"To force a La of Mlutton. 


Mar s the Skin add take out e lean Dart 
of the Mutton, chop it exceeding fine, with 


one Anchovy, ſhread a Bundle of Sweet Herbs, 
| grate a Penny Loaf, half a Lemon, Nutmeg, 
Pepper, and Salt to your -Taie, make them 


into a Force-meat, with three Eggs and a large 
Glaſs of Red Wine, fill up the Skin with the 
Force: meat, but leave the Bone and Shank in 


their 29 1 and it will appear like a whole 
8 Leg, 


ay it on an Earthen Diſh with a Pint of 
Red Wine under it, and ſend it to the Oven; . 


it will take two Hours and a half; when it 


comes out take off all the Fat, ſtrain the Gra- 
vy over the Mutton, lay round it hard: Yolks 


_ of Eggs, and pickled ee * 


wRE Pickles, and. ſerve: it u HEL n 


i * 


To dreſs She ps Ram ps guy" Kidneys. 
Bott, fix Sheeps Rumps in Veal Gravy, then 


| lard your Kidneys with Bacon, and ſet them 
before the Fire in a Tin Oven; when the 
| 7 are — rub them over with the 


Volk 


— : 
, , * Ps 
of - # 
/ 


and Butter, and give it a gente boil, ere 

Rumps a light Brown; 
up, lay them round on your Rice, ſo chat the 
mall Ends meet in the Middle, and lay a Kid- 
ney between every Rump: Garniſh wih Red 
abe or Barberries, and ſerve it ur 5 Tra 
It is e Side or Corn W 


12 
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can get, cut out like a Hanch of Veniſon, as. 


FT; HTS ee e 


er we 


for five Days, then dry it exceeding well 


schick End uppermoſt for five Days, dry it Night 
nd Morning to keep it from being damp, or 


growing muſty; when you roaſt it, cover it 
ith Paper and Paſte as you do oye any ſerve 
It up with Veniſon 85 ce. 


eins HOUSE>EERPER. | of. 
yolk of an Egg, a little Chyan and grated Nut- 


| 

| MW meg, ſkim the Fat off the Gravy, pur it in a 
clean Toſſing Pan, with three Ounces of boiled 
nice, a Spoonful of good Cream, a little Muſh- 
room Powder or Catchup, thicken it with Flour 


n you diſh Rieu 


3 wt 2 FF oo bent: TR x45 + #4 $8 25 ＋ We rr” | 


To dreſs 4 Leg of* Mutton to eat like Vent e 
GE -helargeſe: and fateſl 5 — Mution you 


ſoon as it is killed, whilſt it is warm, it will Eat 
the tenderer, take out the bloody Vein, þ i + . ns 
in ſeveral Places in the under Side with a ſharp- 
pointed Knife, pour over it a Bottle of Red Wine, 
turn it in the Wine four or ſive times a Day 


a clean Cloth, hang it up in the Air with 8. 


5 "8 «rexilie » | e 
8. * » 1 8 o N Fo 4 2 85 . 
# * . 
" _ 4 1 * # 
3s * 1 : Io 4 : 
gi ' . : p 7 pF ; 5 5 3 8 * 1 3 
E 4. * 1 # wa. 1 3 * 1 5 * & * * 7 
* : v3 Sk 4 8 2 * 
N * * 8 R 


- ene —— —ñÜ4⁰ꝛſp᷑!ñ“ 
ET CADE Auth — ——ñ 
rar — 
* 
— . a 


* 4 _ * * 2 3 I 
N OY — 


r 


1 — 
— 


Tx 


— 
2 2 CCC. ² TT ICE 2; — 


— 
— — — — — 
— 


— —— 
— 
—— — — 
— 


* B nr eee 
err ne 


— 7 r 


ye at like Sauſage-meat, and lay it ip; pour Caul 
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e Abache 7 Marton. rt, 5 


"aw hs Caul-of a Leg of Veal, af: tin a 
Copper Diſh the Size of à ſmall Puncfi Bow], 
take the Lean of a Leg of Mutton that has 
been kept a Week, chop it exceeding f mall, 
take half its Weight in Beef Marrow, the 

Crumbs of a Penny Loaf, the Volks of four 

Eggs, two Anchovies, half à Pint of Red 

Wine, the Rind of half a Lemon grated, mir 


in the Inſide of your Diſh, cloſe up the Caul, MW 
and bake it in a quick Oven when it comes | 
out lay your Diſh upſide-down, and turn the 
whole out, pour over it Brown Gravy, and 
ſend it up with Veniſon 8 in a x Boat: Gar- 
00003 1 Pickle. er Two eke e e 7 


: 2 5 * 14 * 1 
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ine x. Oxford. John. ra 
Sy en ate big of . — cut it in as 
chin Collops as you poſſibly can, take out all 
the fat Sine ws, ſeaſon them with Mace, Pep- 
per, and Salt, ſtrew among them a little ſhread 
Parſley; Thyme, and two or three Shalots, put 
a good Lump of Butter into a Stew Pan; when 
it is hot put in a your Collops, keep ſtirring 
them with a Wooden Spoon till they are three 
ow done, then add half a Pint of Gravy, : 
ittle Juice of Lemon, thicken it a little wit 
Flour and Butter, let them ſimmer four - for 
Minutes and they will be quite 20) ebe 
you let them _ or have them ready 2 


? © E r wo hk 
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hard ; ſerve 
them up hot, with fried Bread cut in mn | 


you want them they will 


over and round them, 15 


"Big 3175 G07 71 J 

To boil a Leg of Lamb ad 
11 s | ; 
Cor you Leg from the Loin - boil the Leg 
three quarters of an Hour, cut the Loin in 
handſome Steaks, beat them with a Cleaver, 
and fry them a good Brown, then flew chem 


* 


Lein e, 


2 little in ſtrong Gravy, put your Leg on the 


Diſh, and Lay your Steaks round it, pour on 
your Gra A round Lumps of ſtewed Spin- 


age, had: Gig d Parſley on every Steak, fend 
it _ 1 Table 9418 Gooterry Sauce in 21 5 


A 


* * 94 8 = 4 of 


n 2 hind Quart er, and cut off F the Shank; 
raiſe the thick Part of the Fleſh from the Bone 
with a Knife, ſtuff the Place with white Force- 


meat, and ſtuff it under the Kidney, half roaſt 


it, then put it in a Toſſing Pan with a Quart 
of Mutton Gravy, cover it cloſe up, and let it 
ſtew gently; when it is enough, take it up, and 
lay it on your Diſh, ſkim the Fat off the Gravy, 


and ſtrain it, chen put in 2 Glaſs of Madeira 


Wine, one Spoonful ot Walnut Catchup, two 
of Browning, half a Lemo 


dune 3 in ee IE 2 3 hot 
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| „ 4 little Chyan, 
half a Pint of Oyſters, thicken it with x little 
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Dads Lamb } Partenance. 


SKIN the Head and yr Is 3 the lack 
Part out of the Eyes; then waſh and clean 
exceeding well, lay it in warm Water till i 
looks white, waſh, and clean the Purtenance, 
take off the Gall, and lay them in Water, boil 
it halt an Hour, then mince your Heart, Liver, 
and Lights very ſmall, put the Mince-meat in 
a Tofling Pan with a Chant of e er Gravy, 
a.little Catchup, - Pepper, and Salt, half a Le- 


ful of good Cream, and juſt boil ĩt up; when 
your: Head is boiled rub it over With the Lolk 
of an Egg, ſtrew over it Bread Crumbs, a little 
ſhread Parſley, Pe per, and Salt, baſte it well 

with Butter, and rown it before the Fire, or 
With a Salamander, ut the Purtenance on 
your Diſh, and lay the Head over it: eil 
— Lemon or Pickle, and ſerve it __ 


« To guy Lamb. Stanes- 


ol. fix Limb. Stones, er hat Goa — 
yon pleaſe, dip them in Batter, and fry them 
in Hog s-lard a nice Brown, have ready a lit- 
tle Veal Gravy, chicken it with Flour and But- 
ter, put in a Tea Spoonful of Lemon Pickle, 
a little Muſhroom Cat 
- little grated. Nutmeg, beat the Volk of an 
Egg, and mix it with two Spoonfuls of _ 
Cream, put it in your Gravy, keep ſhakin, 


' over the Bro: i it Looks erhite and thick, t 5 
| put 


- 


mon, thicken it with Flour — eatler aSpoon- 


chup, a Slice of Lemon, 


„ 1 


. 


_— 45 Fo Emmet br i on er a 


it 
2N 
ut 


ke; when'they are Hot, "aith them up, a 
17 round 1 9 655 h Fonce-rrieat Balls, 


= > Hee 


put in the! Lamb Stones, ad give bY | 
941 


. 17 
n e pig We ee Ar. or © Bve Werke oh, 
divide it down the Middle, take off the Siu | 
der, and leave the reſt to the” Hind Part, then 
rake the Skin off, dra Sprigs of Parſley allover 
the Outfide, which muſt be done by rut N 

SKewer or, larding Pin, and 1 Ik 
int; ſpit it and roa at fore 
a quick Fire, dredge it and baſte it well with 
freſh Butter, roaſt it a fine Brown, and ſend it 
up with @ Froth on it: Garniſh with green 


* Va 


43.6 371 SSL 


Parſley, it will eat and ook like fat * 8 


| is eat with Salad. ob i 


wif bee 0 Pig! 9 ad *; 


Piel a. ig. of ten Weeks ol as' Fe Gets 
to be roaſted, make a Force-meat of two An- 
chovies, "ſix' age Leaves, and the Li er of the 
Pig, all chopped very Tmall, chen put them 
into a Marble Mortar, with che Crumbs of half 
2 Penny Loaf, four Ounces of 8 alf a 
Tea Spoonful of Chyan Pepper, and half a Pint 
of Red Wine, beat them together to a Paſte, 
put it in your Pig's Belly IEG lay. 
your Pig x down at a good Ditance fore 3 I rge 


briſk. Fire” ſinge it well, put 3 yaur Dripp Dripping | 


Pan three. — 17 of Re Wine, e it wi 
1 Wine all the Time it is roaſting, when SY 
| N - Ms 
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half 8 put under your Pig two. 8 
Loaves, if you have not Wine enough 
more, when your Pig is near enough, take the 
Loaves and Sauce out of your Dripping Pan, 


put to the Sauce one Anchoyy: Fagppes {mall 


2 Bundle of ſweet Herbs, and half a Lemon, 


boil it a few Minutes, then draw your Pig, put 


a ſmall Lemon or Apple in. the! Fig s Mouth, 
and a Loaf on each Side, flrain, your Sauce and 
pour it on them boiling hot, lay Barberries 
and Slices of Lemon round it, and ſend up 
whole to the e +6 re 
K 5 a and Bottom Diſh 5 vill take four 
en Wee 4] A FILE WP 


7 barbicue « a Leg 7 Pork. 


1 3 your Leg to a good Fire, ut i into 
the Dripping Pan two Bottles of Red Wine, 
baſte your Pork with it all the Time it is roaſt- 


ing, when it is enough, take up what is left 


in the Pan, put to it two Anchovies, the Yolks 
of three Eggs boiled hard and pounded fine, with 


a quarter of a Pound of Butter, add half a Lemon, 
A h of ſweet Herbs, a Tea Spoonful of 


Lemon Pickle, a Spoonful of Catchup, and one 


of Torragon Vinegar, or a little Torragon 
ſhread mall, boil them a few Minutes, then 


draw your Pork, and cut mw Skin down from 


the Bottom of the Shank in rows an Inch broad, 


raiſe every other row and roll. it to the Shank, 
ſtrain your Sauce and pour it on boiling hot 


lay Oyſter patties all round Your Forks and 


BREE K Breen Fer e 


put in 
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„ 5371 
Ts 45 4 Chins that has been hung e A 
Month, boil it half an Hour, then take it up 
and make Holes in it all, oyer the lean part, 
one Inch from another, ſtuff them and betwixt 
the Joints with ſhread Parſley, rub it all over 
with the Volk of Eggs, ſtrew over it Bread 
Crumbs, baſte 11 ſet it in a Dutch Oven. 
when it is enough, lay, round it boiled 2 
or ſtewed Spinage: en with Parley. 56; 


| * {33 fir p 0 Lg. fb IT 


To roaſt. 4 Ham, ar 2 Gammon of Bacon. 


Hagy boil your Ham or Gammon. ER take 
off the Skin, dredge it with Oatmeal ſifted very 
fine, haſte it with freſh Butter, it will make a 
ſtronger! Eroth than either Flour, or | Bread 
Crumbs; chen roaſt it, when it is enough, di 
it up and pour brown Gravy on vour Diſh: 
Garniſh with 1 1 and ſend it to the 


4-7 p 1 


To. farce: the Tofu 015 a Surloin of Beef. 

tha ed thu SD the. cut * from REID. 
Gde: all the Skin and Fat together, and then 
take off all the Fleſh to the Bones, chop the 
Meat very fine, with a little beaten Mace, two 


Table. q 5 | bs © $7 þ | 46 * 


or three Shallots, one Anchovy, half a Pint 3 | 


Red Wine, a little Pepper and Salt, and put it 
on the Bones again, lay your Fat and Skin on 
ain and Skewer it "CIP and Paper it we, | 

| when 


when ron cod over it | hated, of a Fleas 
Red Wine, a Shallot, one Anchovy, two or. 


Five: — of Horſe-rad * and ſerve it ch I 
FE Aa 16? 44 Na 3+ -. 347 Ml 
FIAT 16 "IL 673 
„ 1 11 a Rump B | wy þ £7 
i K Th u Tent et 


2 e bank Beef n tal 1 in a large 


| bound pan or Caldron, with two-Quarts'of Wa- 


ter, and one of Red Wine; two or three Blades 
of Mace, a Shallot, one Spoonful of Lemon 
Pickle, two of Walnut Catchup, the ſame of 
Brownin g. Chyan Pepper and galt. to your 
Taſte, let it ſtew over a gentle Fire cloſe co- 
vered for two Hours, then take up your Beef, 
and lay it on a deep I Dich, {kim off the Tat, 
and ſtrain the Gravy, and put in one OGunce 'of 
Morel, and half a Pint of Muſhrooms; thicken 
your Gravy and pour it over [your Beef, lay 


round it Force-meat cn bs a wiſh with kerle. 
radith, and ſerve it up. 2 8 7d 8 6 
; 31 #2 FL. ; f a 2571 17 74 * TE * 2 f 11 


I Fricando of Beef. ods: 


Cor 4 ow Slices of Beef Beaver bs geddes 
long, and half an Inch thick, lard it with Ba- 
don, dredge it well with Flour, and fer/it'before 
* briſfk Fire to brown, then put it in a Toſſing 
Pan, with a Quart of Gravy, a few Morels and 
Truffles, half a Lemon, and ſtew them Half an 
Hour, then add one Spoonful. of Carchup, the 
_ ame of Browning, and a little Chyan, icken 
| me Suues A INE, * over” Þ gs Lp 
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Oy” them For de- W the Yolks 
of e eg Hf Jad TRE. .S n 370M 


14 53 * 11 
1 n a e Beef, ord | 
the Top with Bacon, then make a Force- meat 
of four Ounces of Marrow, two Heads of Gar · 
lick, the Crumbs of à Penny Loaf, a fe ſweet. 
Herbs chopped ſmall, Nutmeg, Pepper and 
Salt to your Taſte, and the Tolks of four Eggs * 
well beat, mix it up, and ſtuff your Beef were 
the Bone came out, and in ſeveral Places inthe 
leans Part, ſkewer it round and bind it about 
with a Fillet, put it in a Pot with a Pint of Red 
Wine, and tie it dom with ſtrong Paper, bake 
it in che Oven for three Hours; when it comes 
out, if. you want to cat it hot, ſkim the Fat off 
the. Gravy, and add half an Ounce of Morels, 
Spoonful of pickled Muſhrooms, thicken it 
* Flour and Butter, diſh up your Beef and 
pour on the Gravy, EY 81 it ene 
Balls, and fend ix up. e abs 


To: make a Porcupine of (3. Fhar 2 o te beet 


$4 53.66 


Bonz wary Flar Riba. nd bear it half an Hour - 
with A Paſte Pin, then rub it over with the 
Lolks of Eggs, ſtrew over it Bread Crumhs, 
Parſley, Leeks, Sweet Marjarum, Lemon Peel 
Hes 
up very cloſe, and bind it hard, lard it acroſs - 
with Bacon, then a ” cold 1 
e d Cucu 8, à fourth 


Wy 


fine, Nutmeg, Pepper: and Salt, roll ic 
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rot of Lemon Peel, do it all over in TIA 4 


lay over it the Caul of Veal to keep it from 
— g, tie it down with ſtrong Faper and 


Pan, add to it two Spoonfuls of Red Wine, the 
ſame of Browning, one of Muſhroom Catchup, 


„FFF d c rr 
8 — >; ohh} W 458 rn Wann 6 nen N en eee eee e ee = Pace 1 * 


rolled in Flour, diſh up the Meat and pour the 
_ Gravy on the Diſh, lay round Forge-meat Balls: 
2 g wana with Horſe-radiſh, and ſerve it up. 


wich chopped Parſley, and a third with chopped 


| Oven, and ike it three Hours or better; when 
it comes out of the Oven take off 'the'Fat, and 


AN and res it 87 GET 10-2 


Inches So" and half an Inch 


bove till it is larded all round, it will look like 
red, green, white, and yellow Dices, then Spit 
it or put it in a deep Pot with a'Pint of Water, 


ſend it to the Oven, when it comes out ſkim 
off the Fat, and ſtrain your Gravy into a Sauce 


half a Lemon, thicken it with a'Lump of Butter 


_ Houma od Mat . OE NE ITTIN 


'To make. Bricker of Beef a-la rojal 


ohr x Briſker of Beef; and nuke; 1 in 
10 with a Knife, about an Inch one from ano- 
ther, fill one hole with fat Bacon, à ſecond 


s, ſeaſoned with Nutmeg, Pepper, and 

Salt, till you have done the Briſket over, then 
ur a Pint of Red Wine boiling hot upon the 
ee dredge it well with Flour, ſend. it to the 


ſtrain the Gravy over . n Aid with 


i 1 5 1 O98 8 7 5 E 
beef Olives. „ 


00 ies off a | Rico 4 Beef t fir 
en beat pr 
Wit 


ten Mace, the Crumbs of half a penny Loaf, 
two Ounces of Marrow ſliced fine, a Handfu 
of Parſley chopped ſmall, and the Out- rind of 


5 and rolf them up, ſkewer them quite 
cloſe, and ſet them before the Fire to Brown, 
then put them into a Toſſing Pan with a Pint 


a >a » =” © tz 85. 


— 
— 


_ 


Browning, a Tea Spoonful of Lemon Pickle, 


>. > 


the Yolks of hard Eggs, 
To make Mock Hare of 4 Beaſts Heart, 


in Wazn a large Beaſt's Heart . and cut 
off the Deaf-Ears, and ſtuff it with ſome Force- 
d meat, as you do a Hare, lay a Caul of Veal 
d Wor Paper over the Top, to keep in the Stuffing, 


it will take an Hour and a half before a good 


en kim off the Fat, and add a Glaſs more of Wine, | 
ad hen it is hot put in ſome Lumps of Red Cur- 
ch rant Jelly, yo ap. 2 ur it in the Dith, ſerve it up, 
nnd fend in Red J Currant OT cut in 1 on 


Saucer. 


Beef Yoon: 1 


TakE a 8 Beaſt Heart, ſtuff it as beste, 
ind lard i it all over with little bits of Bacon, 


* 


Enola HOUSE KEEPER. 1 


with a paſte- pin, and rub them over with the 
Yolk of an Egg, a little Pepper, Salt, and bea- 


half a Lemon grated, ſtrew them all over your | 


of Gravy, a Spoonful of Catchup, the ſame of 


thicken it with a little Butter rolled in Flour: 
Lay round Force-meat Balls, em, or 


roaſt it either in a Cradle Spit or a hanging one, | 


Fire, baſte it with Red Wine; when roaſted 
ake the Wine out of the Dripping: Pan, and 
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| uſt it with Hour, - ding cover it With paper, to 
4 keep it froth being too dry, and fend it to the 
Oben; when baked put the Heart on your Diſh, 
{i 1 off the Fat and ſtrain the Gravy through 
bit 2 Hair Sieve, put it in a Sauce Pan with one 
Spoonful of Red Wine, the fame” of Brown- 
57 and one of Lemon Pickle, half an Ounce 
of Morels, one Anchovy cut mall, à little 
beaten Mace, thicken it with Flour and Butter, 
pour hot on your Heart, and ferve 1 it 0 Gar 
| mil with Barberries. OE | 


To flew Oz Palates. 


WASH W Ox . 1 ſeveral Waters 
and then lay them in warm Water for Half an 
Hour, then waſh them out and put them in a 
Pot, and tie them down with ſtrong Paper, and 

fend them to the Oven with as much Water as 
well cover them, or boil them till tender, then 
ſkin them, and cut them in Pieces half an 
Inch broad and three Inches long, and put 
them in a Toſſing Pan with a Pint of Veal 
Sravy, one Spoonful of Madeira Wine, the 
fame Ly Catchup and Browning, one Onio 
Rick wth Clover, and a Slice of Tenge, fv 
them half an Hour, then take out the Onion 
and Lemon, thicken your Sauce, and put them 
in a Dith; Have ready boiled Artichoke- Bot 
toms, cut them in Quarters, and lay the 
over your Palates, with Force-meat Balls an 
Morels: Garniſh with Lemon, and {ſerv 
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To Fricands On. palates. f 


Wars you have waſhed and cleaned your 
Palates as before, cut them in ſquare Pieces, 


lard them with little bits of Bacon, fry them 
in Hog s-lard, a pretty Brown, and put them 


in a Sieve to drain the Fat from them, then 


take better than half a Pint of Beef Gravy, 


one Spoonful of Red Wine, half as much of 


Browning, a little Lemon Pickle, one Anchovy, 
a Shalot, and a bit of Horſe-radith;' give them 
a boil, and ſtrain your l then put in your 
Palates, and ſtew them half an Hour, make 
your Sauce pretty thick, diſh them up, and lay 
round them ftewed Spinage preſle and. cut 
like NPDES and ſerve them HP. 


To fricaſ ey Or Palates. 


CLEAN your Palates very well as before, put 
them in a Stew Pot, and cover them with Wa- 


ter, ſet them in the Oven for three or four 
Hours; when they come from the Oven ſtrip 


off the Skins, and cut them in ſquare Pieces, 


ſcaſon them with Mace, Nutmeg, Chyan, and 
Salt, mix a Spoonful of Flour with the Yolks 


drain; have ready half a Pint of Veal 


with a little Caper Liquor, a Spoonful of Y 

Browning, and a few Muſhrooms, thicken it 

well with Flour and Butter, your it hot on 
. Four 


of two Eggs, dip in your Palates, and fry 
them a light Brown, then put them in a Sieve: to 
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our Diſh, and lay in your Palates: : Garni 7 
with fried Dy and Barberies. 0-4: 
t 
7 0 few 4 Turkey with Celery Sauce. \ 
v 
Th KE Aa large Turkey, and make a good 1 
er Force-meat of Veal, and ſtuff the Craw 4 
of the Turkey, ſkewer it as for boiling, then + 
boil it in ſoft Water till it is almoſt enough, h 
and then take up your Turkey, and put it ina li 
Pot with ſome of the Water it was boiled in, FE 
to keep it hot, ber ſeven or eight Heads of Ce- h 
lery that is waſhed and cleaned very well into tt 
the Water that the Turkey was boiled in, till w 
they are tender, then take them up, and put MW n 
in your Turkey with the Breaſt down, and ſtew rc 
it a quarter of an Hour, then take it up, and 
_ thicken your Sauce with half a Pound of But- 
ter and Flour to make it pretty thick, and a 
quarter of a Pint of rich Cream, then put 1n 
Four Celery; pour the Sauce and Celery hot Le 
upon the Turkey's Breaſt, and ſerve it up. fa 
7 is a 5 Top Diſh for Dinner or s it 
an 
To ftew 4 Turkey brown. rh 
'y A 
warn you have drawn the Craw out of ll 1: 
your Turkey, cut it up the Back and take out il ter 
the Entrails, that the Turkey may appear yo! 
whole, and take all the Bones out of the Body an; 
very carefully, the Rump, Legs, and Wings WW pir 
is to be left whole, then dale the Crumb of a Il kee 
Penny Loaf, and chop half a hundred of Oy- an 
Res 8 ſmall, i half a Pound of Beef you 


e, 
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Marrow, a little Lemon Peel cut fine, and Pep- 


er and Salt, mix them well up together, with 


the Volks of four Eggs, and ſtuff your Turkey 
with it, ſew it up and lard it down each Side 


with Bacon, halt roaſt it, then 1725 it into a 


Toſſing Pan with two Quarts of Veal Gravy, 


and cover it cloſe up; when it has ſtewed one 
Hour, 'add a Spoontul of Muſhroom Catchup, | 


half an Anchovy, a Slice or two of Lemon, a 


little Chyan Pepper, and a Bunch of Sweet 
Herbs; cover them cloſe up again, and ftew it 
half an Hour longer, then take it up and ſkim. - 
the Fat off the Gravy, and ſtrain it, thicken it 
with Flour and Butter, let it boil a few Mi- 
nutes, and pour it hot upon your Turkey: Lay 


round it Oyſter Patties, and ſerve it up. 
SKEWER' your Fowl as for boiling, with the 
Legs in the Body, then lay over it a Layer of 
fat Bacon, cut in pretty thin Slices, then wra 

it round in Beet Leaves, then in a Caul of Veal, 


and put it into a large Sauce Pan with three 


Pints of Water, a Glaſs of Madeira Wine, a 
Bunch of ſweet Herbs, two or three Blades of 
Mace, and half a Lemon, ſtew it till quite 


tender, take it up and Skim off the Fat, make 
your Gravy pretty thick with Flour and Butter, 
and ſtrain it thro' a Hair Sieve, and put to it a 


Pint of Oyſters, a Tea Cupful of thick Cream, 
keep ſhaking your Toſſing Pan over the Fire, 


and when it has ſimmered a little, ſerve up 
your Fowl with the Bacon, Beet Leaves, 3 EL 
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Caul on, and pour your Sauce hot upon it: 
Garniſh ſh wich Barberries, or red Beet Root. 5. 


15 


To ſorce a Fowl. ; 6 


- Dain! Pl Rs Fowl, pick it loch and cut it 
2 the Back, take out the Intrails and take 
the Skin off whole, cut the Fleſh from the 
Bones, and chop it with half a Pint of Oyſters, 
one Ounce of Beef Marrow, a little Pepper and 
- Salt, mix it up with Cream, then lay the Meat 
on the Bones and draw the Skin over it and 
fow up the Back, then cut large thin Slices of 
Bacon, and lay them over the Breaſt of your 
Fowl, tie the Bacon on with a pack- Thread 
in Diamonds, it will take one Hour roafting by 
a moderate Fire, make a good brown Gravy 
Sauce, pour it upon your Dith, take the Bacon 
off and lay in your Fowl, and ſerve it up: Gar- 
niſh with Pickles, Muſhrooms, or Oyſters. 
"3 15 ö . 2 bam, Dith for Dinner, Pr Top 


| for Supper. 1 5 
7 fricaſey « Chickens. | 55 ou 
Sin hw and cut them in mall Pieces, go 


wadh them in warm Water, and then dry chem wi 
very clean with a Cloth, feaſon them with Pep-¶ clo 
per and Salt, and then put them into a Stew {kt 
Pan with a little fair Water, and a good Piece mo 
of Butter, a little Lemon Pickle, or half a Le-] Wi 
mon, a Glaſs of white Wine, one Anchovy, Pep 
a litrie Mace and Nutmeg, an Onion luck withſſ Flo 
Ferne a Bunch of Lemon Thyme and ſweeliſ Goc 


Marjoram, 


Excen HOUSE-KEEPER. 111 


Marjoram, let them flew together till your 
Chickens are tender, and then lay them on 
your Diſh, thicken the Gravy with Flour and 
Butter, ſtrain it, then beat the Yolks of three 
Eggs 4 little, anch mix them with a large Tea 
Conf of rich Cream, and put it in your Gra- 
vy and ſhake it over the Fire but don't let it 
boil, and por it over your Chickens. DTIC 


To force Chickets. 1 


| 8 your chickens better than half, take 
off the Skin, then the Meat, and chop it ſmall 
with ſhread Parſley and Crumbs of Bread, Pep- 
per and Salt, and a little good Cream, then 
put” in the Meat and cloſe the Skin, brown it 
Ree a Salamander, and ſerve it up with WIG 
9 He | | 


= 
32 „„ 
* > 


To 0 marinate a ; Gooſe. 


Gs your Gooſe up the Backbone, then take 
out all the Bones, and fluff it with Foree-meat, 
and ſow up the Back again, try the Goole a 
good Brown, then put it into a deep Stew Pan 
with two Quarrs of good Gravy and cover it 
cloſe, and ſted it two Hours, then take it out and 
ſeim off the Fat, add a large Spoonful of Le- 
mon Pickle, one of Browning, and one of Red 
Wine, one Anchovy ſhread ne, beaten Mace, 
Pepper, and Salt to your Palate, thicken with 
Flour and Butter, boil it a little, diſh up your 
Cas: and ſtrain your 8 over it. 


Note. 
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| We wake; your ate? — N op or 
1 twelve. Sage Leaves, two large Onions, two or 
three large ſharp Apples ſhread them Ver 5 


' mix them with the Crumbs of a Lenny Los 
l four Ounces of Beef Marrow, one Glaſs of 


Red Wine, half a Nutmeg gratered, Pepper, 
Salt, and a little Lemon Peel thread. mall, He 


| make a light Stuffing with the Volks of four _ 
Eggs, obſerve. 0 make it one n before * G1 


unn it. 


Ef ER 


7 0 few Ducke. 


Ts KE i Ei young Ducks "Jard: them 5 
each side the Breaft, duft them with Flour qu 


and ſet them before the Fire to brown, then wn 
put them in a Stew Pan with a Quart of Water, el 


a Pint of Red Wine, one Spoonful of Walnut 
Catchup, the fame of Browning, one Anchovy, : 
half a Lemon, a Clove of Garlick, 2 Bundle Ve: 
of ſweet Herbs, Chyan Pepper to your Taſte, 
let them ftew flowly for half an Hour or till 
 theyaretender, lay them on a Diſh. and keep Fo 
them hot, ſkim off the Fat, ſtrain, your Gravy 
through a Hair Sieve, add to it a few. Morels 11. 
and Truffles, boil it quick till reduced to little um 


more than half a Pint, Pour it over your Ducks Wa 
ir is s proper for A Side Diſh. pe Dinner, or Ha: 
OL Boron for e ee, sha 
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9 Ts 0 / fr Ducks a. with pern Peas, 
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Haſh röalt your Ducks, then put eh I itito, 
2 Sip Pan with a Pint of good Gravy, a little 


Mint, and three or four Sage Leaves chopped 
ſmall, cover them cloſe and ſtew them half an 


Hour, boil a Pint of Green Peas as for eating, 


_ Put them in after you have thickened the 
"diſh up your Ducks, and P's 2 55 
Gravy and Peas over them. 2 „ 


e err. 1 
NR Ni br (13647 
| Duc 8 ala roize. 220 
i t O09 3.49 3 


e 0 fins, enen Mace” 58 


reden and Salt, put in the bottom of a Stew 
A fat Bacon, the ſame of Ham 


Pan a few Slices © 
or Gammon of Bacon, two or three Slices of 
Veal or Beef, lay your Ducks in with the Breaft 
down, and 88881 the Ducks with Slices the 
lame as put under them, cut in a Carrot or two, 

a Turnip, one Onion, a head of. Celery, a Blade 
of Mace, four or five Cloves, a little whole 
Pepper, cover them cloſe down, and let them 
immer' 2 little over a gentle Stove till the Breaſt 


is a light Brown, then put in ſome Broth or 


Water, cover them as cloſe down again as you 


can, ſtew them ently betwixt two and three 
Hours till enough, then take Parſley, Onion or 


dhallot, two Anchovies, a few Gherkins or Ca- 
pers, chop them all very fine, put them in a 
bew Fan With part of the Liquor from the 
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even with the 


your Diſh, pour, the Sajce bot wan d | 
ve e eee ee e inſtead 
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: them careful : a Force: of the 
Crumbs of a Penn T af, four 4 ces of fat 


Peel, two Shallots or Onions 
with peer Salt, and Nutmeg to your Taſte, 


. : ' Vints of Gravy, . a. Glaſs. of f Red Wine, à Tea 
nut and Muſhroom Catchup, one of Browning, 


790 ey and, pour it upon them —You War 
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5 5 a little Browning, the Juice of half a Le- 
mon, boil it UP, and cut the Ends of th Bacon 
r 


eaſt 87 your Ducks, lay them on 


1 wo, Ds heh nh ne ago and Bo 


Bacon ſcraped, a little Parlley, ne — 


read very fine, 


g. EB ZFR RGA 488 


and two Eggs, our Ducks with it and 
ſew them 5 1 pw down each Side of the 
Breaſt with Bacon, dredge them well with 
a and put them in a Butch Oven to Brown, 

then put them into a Stew Pan with three 


Spoonful of Lemon Pickle, a large one of Wal- 


and one Anchovy, with Chyan Pepper to your 
TAE ſew them 55 over a Fire for 
an Hour when enough, Wa your Gravy 
put in a few Truffles - Morels, ſtrain 


e a Goole the ſame WT. 
wo 1904670) N e, 
| P 
but 
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bes, lard therm down the Breaſt and Ae 
prove then cet * N brow : 
/ Und let 't ee quarters of aj 
Hot. chicken it 5 2 2 Eater ot; nf rolle 
in "Flows, when yon Diſh them up, Ta 
megt Balls round chem, and firain the N 
them. The Force meat muſt be made 
dus grarer'thEOrymbe of half a Penny Loaf, 
and ſerape 'a quarter of a Pound of far Balch 
inſtead of Sue chop 4 little . Nate 
_ Bhalldts' or an Onion, gra fect 
„Lemon Peel, ſome Pert rad Salt, mir 
the all up with Eggs. 
It is proper for à Top Dim for ſecond d courſe, 
7 POS ns of 3 for the firſt, FO 


x5 * ** I 
11 a; * 


EE; . . Fe 


» 

1 4 +, 1 

* 
oY its +19 

12 48 

, 1 
. 
4 


Pidlgeons | ina Hole. I = 335 


ren rt aid walls f Sie yoinig Füge 
tiek their Legs into their Belly as you do boil⸗ 
ed ' Pidgeons, feafon them with Pepper, Salt, 
and beaten Mace, put into the Belly of | 
MOR 2 Lump F Butter the Size of a Wal- 
nut, lay your Pidgeons in a Pye Diſh, pour 
over them a Batter made of three Eggs, Two 
Spoonfuls of Flour, and half a Pint of good 
Milk bake it in a moderate Oven, and ſerve 


nem t to o Table i in the ſame Diſh, | 


. 4 15 #7 


 Bidgrons #r eee, 


Peg 16h& Adio: fix ſmall Toni Sik "I 
but do not cut off their Heads, cut of N 7 
nions, r we" GONE" ten Minutes chen 

1 N : 6 n 


ne 8 - The, EXPERIENCED 


- then, cut phe the Ends of ſix large Cucumber 
and ſcrape out the Seeds, put in your Pigeons, 
ww Jet. 5 Heaps, * cut at * a+ ks the 


=>. Þ.- 6.4 


E Glace a Prep Wine, a — Lot 
Browning, a little Alke of Lemon, Chyan and 
Salt to your Taſte, ftew them ſeven Minutes, 

take them out, thicken your Gravy with, a. E 
tle Butter, rolled in Flour, . boil it up 0 an 
it Aer your Pigeons, and ſerve. at . ext 


To broil Pi igeons. * [ "1 of 


. young Pigeons, pick, —— * them, 
ſplit them down the Back, and ſeaſon them 
with Pepper and Salt, lay them on the Gridiron 
With the Breaſt upward, then turn them, but 
be careful you do not burn the Skin, rub them 
over with Butter and keep turnin them till 
they are enough, diſh them up, and lay round 
them criſped Parſley, and pour over them melt- 
ed Butter, or a Gravy w 955 You {NONE ah 
Fad hana ee e 


To boil pig geons in Rice. 


Warn you have pickled and drawn your 
Pigeons, turn the Legs under the Wings, and 
cut off the Pinions, then lay over every Pid- 
- thin Slices of Bacon, and, à large Beet 

eaf, wrap them in clean Cloths . ſeparately, 
and Sa il hem 'till FROY Fe have ready four 

Sha - | - Ounces 


* 
__ 
* 


7 ? 
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Onnen oft Rien helle faßt and! pus tb Ste 


to drain, put the Rice into a lite good Veal 
Gravy thickened With Flour and Butter, boil. 


our Rice a little in the Gravy, and add two 


Spoonful of 
out of the 
Beet Leaves, | 
_ 1 pe 00 ' To Ska 'F ee 9 51 Sy | | 7 


"*X 1 ; 55 5 Ic 14 . 1 4 | E 7 +7 


SARA 70 fricands Pigeons. 165% OWNAL 


* i Mo 4 3 4 FP 8 1 * 5 x 


ood: Cream, take your Pigeons 


Pres: pai and waſh your: big ons very 


clean, ſtuff the Craws, and lard them down 
the Sides of the Breaſt, fry them in Butter a 
fine Brown, and then put them into a Toſſing 


Pan with 4 Quart of Gravy, dem them. ul 


loths and leave on the Bacon and 
p 15 the: Rice over NS and | 


they are len then take off the Fat, and put 


in 4 Tea Spoonful of Lemon Pickle, a large 


Spoonful of Browning, the ſame of Walnut 


Catchup, a little Chyan and Salt, thicken your 


Gravy and add half an Ounce of Morels, and 


four Tolks of hard Eggs, lay the Pigeons in 


your Diſh, and put the Morels and Eggs round 


them, and ſtrain your Sauce over them: Gar- 
1 Naben Lemon We b pours” 


niſn n Bapb 1 


=” Se ed Pigeons 8.4 


Tabea ene luck and 5 rid; 
waſh them clean wade dry them with a Cloth, 


7 


ſeaſon them with beaten Mace, White Pepper 
and Salt, put them in a Jug, and put half a 


Wan of Butter tl them, — * cole 


- a 
rr 


* 9 
. d — U ̃ ˙ 2 AI 1 AIIBIEY W4S 4 


» 
= — — ——— TIES a — 
F — — D.. == 


ͤ—U—ä ns Coen. 
=== —— ———— 


2 \ 
Nu 
EE 'F 4 
1 (i. 
:$ l 
7 w 
[ 
| ö 
1 
3 At 
ot + 4 
: 1 4 
[1 
1 {i 
14 is. 
i 
= 1 
We | ö 
WW} HB 
MW 5 
57 : 7 
= 
1 2 
mr HP 
1 it 
if : 711 Z 
Pp þ 
+ 18 
1 
. 
ö [18 
4 7 +, 
: 14 
I Tx 
us. 
i if 
= " i 
- 4+ d 
1 
1 
| : 
I 19 
1 g 
1 
1 99 
1 
of 9 
inn 
S: j 
9 by 
1 
4 a7 
4 .v 
1 # 
3 1 1 
0 1 
118 
! 07 
þ # / 
. L 
I : =: 
A 35 
i : 
5 
T7 Ti 
; 178 
i is 
1 $38 $51 
+487 UE 
18 
1 
384 1:18 
x» 14 
M. 1 
4 Mm 
Wh $1 
I 9 
* 11% 
14 
<4 : 
$'> 
#138 
1 1 * 
iS) 
*: 3 
HB 
i ds ; 
4 $33 
it 1 
1 21 
1 > 9 
PAIR 
U . 
14. 
— 1 * 
1 1 1 
i 7 4 
f ö 
72 
. 
> 4% { Fl 
I& i Jt 
734 
4 1 
4 i 5 
14 ; 
$ 
4 „ 
; 1 
be 1 
1 
i 
4 1 
4 Ft 
' f 
\ o n 
80 1 1 
11 
f Mi 
4 « 
1 
0 1 
sf l 
$ 3 1 
| - 
[1 'V 
4 
: (] 
U 
. 
} ti p 
q 21 
* 1 
0 [1 
Be 3 
- l 
19 
4 1 
1 
17 
15 
1 
11 
" 
- +# 
> 
uM d 
38 5 
/ k 
þ 
4 = 
* 
be 
[ 
0 
, 8 
by. 
* Wl 3 [4 
ls F. 
1 q 
1 5 
UW, F 
iT k 
gd, 1 
ö \ 
ö 8 1 
£1 4 
ſ | | 
, - 
"4 \ 
| | | 
p ? 
| | 
: 
1 : 
” 
$ N 


AA een 


— — 
Den * — 
rann, 


118 
close with a Cloth that uo Steam can get out, 


bor one Hour and a Half, t 


Lemon, half an Anthovy 
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boil them in Milk and Water 
twenty Minutes, have ready 


= 
1 Pidgeons' ſricafiy. 


half an Ounce of f Morel aSpoonfubof Brown: 


9 2 


nn. A1 o ot 


ſer it in a Kettle of boiling Water, and let it 
en take out your 


VV 8 


s and ꝓut the Gravy that is come from 


the Pidgeons into a Pan, and put to it one 


Alice of 
a Bundle of ſweet Herbs, boil it a little, tHieken 


it with a little Butter rolled in Flour, lay your f 
Pidgeons on the-Diſh; and: ſtrain the Gravy on il 
them: Garniſh with Parſley and red Cabbage 6 


and ſerve them up, you may lay nden er ſc 


e e Bala! bas nn ot HOUR a ty 
It * es Side or Corner Diſh.” | _ 
x} Ta 0 LOFTS HET TT 5571 DAB ITT. >: m 


"Boiled 1 idgeons and: Bacon, En: Mm 
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e fo young Pidgeons, wath them 0 Or 
a5 before, turn their under their Wings, 
by chemfelves 
boiled à ſquare 
Piece of Bacon, take off the Skin and Brown 
the Bacon in the Middle of 1 Diſh, 
lay the round it, and Lumps of 
ſkewed Spinage, plain melted Butter over 
W and 1 11 Parſley and Butter 1 in a Done: 


-Quir ous Pidgeons as you would ao Chick 
ens for tric y,' fry them a ligt Brown, then 
t them into ſome Mutton Gravy; and 
w them near half an Hour, and then put in 


ing, 


4 \ p 


geons and thicken your Gravy, train it over 


. 


e e e £205 87 bas 
Peartridge in pana. | 


4 £3 


Hai LF 3 


penny Loaf ſteeped in rich G 


ſcraped. ten Morels 


meg, and ſhread Lemon Peel to your 


work thena together, and bake them in Monlds 


the ſhape of an Egg; and ferve them 8 _ 
or * e Garniſh wich curlad e 


B 12 1 {2 33 143 3 a {3 f 1105 25 1 FARE: 3 4 


— on. . 2 Tor flew: Parrridges. * : 15110 2110 
£ 74 | 10 2 * 9 1¹⁴ο- ; 
Tauss your ane 481 fir — „ ſtuff 


the Ora ws, and lard them down each "Side of 


the Breaſt, then roll a Lump of Butter in Pops 
per, Salt, and beaten Mace, and 
bellies; ſow up the Vents, dr 
and fry them à 1i 
into a Stew Pan with a Quart -of 
Nu of Madeira Wine, t e ſame of 
Muſhroom Catchup; a Tea Spedpful of Lemon 


them well 


ickle, and half the Quantity of auen en 1 


| Powder, ome Anchovy, Ralf a Lemon, a Sp 
aof Sweet Marjoram, cover the Pan cloſe, 


* 
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ing, and à Slice of Lemon, take up yo Ir Pide 
your Pidgeons, and lay round them Force meat 


Partridges, aa 135 
from them, and mix it with the Crumbs of 2 
ravy, fix OQunces 
of Beef Marrow, or half a Pound of fat Bacon 
doiled ſoft and cut ſmall; 
two Artichoke Bottoms boiled and ſhread ſmall, 
the Volks of three Eggs, Pepper, Salt, _ 5 


it into the 
Brown, then — 


deu them half an Eiour, then take. them gue I 


ee 
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it over the Partridges, and lay 
and the Yolks of four hard Eggs 0 


| them, blanch and beat three Ounces of Al- 
monds, and grate the! ſame Quantity of fine 
white Bread, chop three Anchovies, mix them 


ud them, then take one and pull whe. Meat 
off the Breaſt, and beat it in a Marble Mortar, 


ready a ſtrong Gravy made of Ham and Veal, 
ſtrain it into a Stew Pan, then take the Bacon off 


into the Gravy with a good deal of Shalots, 
let them ſtew till tender, then take them out, 


and make them Hot: e erde wor png of 


Bacon and Lemon.” Oe Hay 4 


| Mw EN. you have LEW 8 — male your the 
| * cut her as for eating, put her into g me 


large Sauce Pan, with three Pints of Beef 
| . 


. 


nd ietoken the ae boil it Nene; 1 pour 
round them Ar- 
tichoke Bottoms boiled and cut in Quarters, 
F ae 


To flew: Parcridges/ 4 ſecond Way. 
Tux three Partridges, hen dreſſed, ſinge 


HS GMs ww Hwa cl. 


with ſix Ounces of Butter, ſtuff the Partridges 
_ ſow them up at both Ends, truſs them and 
Slices of fat Bacon rot md them, half 


with the Force meat it was ſtuffed with, Dave 


the other two, wipe them clean, and put them 


and boil the Gravy till it is almoſt as thick as litt 
Bread Sauce, then add to it a Glaſs of Sweet Ta 
Oil, the ſame cf: Champagne, and the Juice yo! 
of a China Orange, put your Partridges in, i ſen 


* 7 
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- 3 
— 4 „ 
N 1. 2 
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Grayy, a Bint of Red; Wine, à large Onion 
ſtuck with Cloves, a Bundl of, Winter 8a vory, 
a. Slige of ante ace two Blades of beaten 
Mage, one Anchoyy, a Spoonful of Walnut or. 
Mum Catchup, one, of Browning, half a ">" 
mon, Chyan and Salt, to your, Taſte, pur on a 
cloſe. Cover, a 
ſew. it- for two Hours, then take it up into a 
Soup Diſh, and thicken your Gravy with a 
Lump of Butter rolled, in Flour, boil; it a 5 Pi 
d. 5 it over your H; Are: Garniſh, with. 


an 
"OP eben le e 20g ne it anne 


. bo jug a Hare. 5 


pepper, Salt, and beaten Mace, put it into a 
Bundle of. {weet 1 2 ſet it in a Kettle of 


„ 


boiling Water, let 3 
then take it up an 1 the Gravy into a 


Tofling Pan, te 57 a Glaſs of Red Wine, one 


Anchovy, a, large Onion ſtuck with Cloyes, a W 
little beaten Mace, and Chyan Pepper to your 


Taſte, boil it a little and thicken it; diſh up 


your Hare eg: 250 he en over it, then 8 


tend it up. 


; "Tb 1 4 Hare. 


Taxm. a grown Hare and let — * up 
four or five Pays, then caſe her, and leave on 
the Ears, and take out all the Bones except 


[ 
a 
f 
7 


ſet it over a gentle Fire, and 


6 1 Hare. as, tax. eating, ſeaſon it TH 
Jug Or Pitcher, With A cloſe Top, put to it 4 | 


ull it 18. — 


the Head, ich, muſt be left on en lay - 
A peur 
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of a Penny Loaf, the Liver ſhread' fine, half 
a Pound of fat Bacon ſcraped, a Glaſs of Red 


| Savory, Sweet Marjoram, Lemon, Thyme, Pep- 
Per, Salt, and Nutmeg to your Taſte, e 


: leave on the Ears, waſh and dry them with a 
Cloth,” take out the Bones carefully, leaving 
hes Head whole, then * them flat, make a | 
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your Hare flat on the Table, and thr over the 
Inſide a Force-meat, and then roll it up to the 


Head, ſkewer it with the Head and Ears lean- 
ing back, tie it with Pack-thread as you Would 
_ Collar of Veal, wrap it in a Cloth and boil 
it an Hour and a halt in a Sauce Pan, with a 


cloſe Cover on it, with two Quarts of Water; 
when your Liquor is reduced to one Quart, put 


in a Pint of Red Wine, a Spoonful o Lemon 
Pickle, and one of Catchup, the ſame of 


Browning, and ftew it 'rill it is reduced to a 


Pint, thicken it with Butter rolled in Flour, 
lay round your Hare a few Morels, and four 
Shces of Force-meat, boiled in a Caul of a 


Leg of Veal; when you diſh it up, draw the 


Jaw- bones, and ſtick” them in the Eyes for 
Horns, let the Ears lie back on the roll, and 


over your Sauce, and ſerve it it ups Garniſh 


{ 
| 
\ 
: 
{ 
I 
ſtick a Sprig of Myrtle in the Mouth, ftrain ] 
a 
ww Barberries and bra a 


by 
1 


ace dt for: the Bae: Take 8 Gt, 


Wine, one Anchovy, two Eggs, a little Winter 


15 o florendine Rabbies) 
' Taxx three young Rabbits, ſkin them Sar 


Force-meat 
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Force · meat of a quarter of a Pound of Bacon 
ſcraped, it anſwers better than Suet, it makes 
the Rabbits eat tenderer and whiter, [add tothe 
Bacon the Crumbs: of a Penny Loaf, a little 
Lemon Thyme, or Lemon Peel ſhread fine, 
Parſley: chopped ſmall, Nutmeg, Chyan and 
| Salt to your Palate, mix them up together with 
an Egg. and ſpread it over the Rabbits, roll 
them up to the Head, ſkewer them ſtrait, and 
cloſe the Ends to prevent the Force meat from 
coming out, ſkewer the Ears back and tie them 
in ſeparate Cloths and boil them half an Hour, 
when you diſh them up take out the Jaw=bones 
and tick them in the Eyes for Ears, put round 


them Force-meat Balls and Muſhrooms, have ” | ö 


ready a white Sauce made of Veal La 
little Anchovy, the Juice of half a Lemon, or 
a Tea Spoonful of Lemon Pickle, ſtrain it, take 

a quarter of a Pound of Butter rolled in Flour, 
ſo as to make the Sauce pretty thick, keep ſtir- 
ing it whilſt the Flour! is diffolving, beat the 
Yolk of. an Egg, put to it ſome-thick Cream, 
Nutmeg and Salt, mix it with the Gravy, and 
let 3 it immer a little over the Fire, but not boil, 
for it will Curdle the 9 2 72 it over che ; 
Rabbits. and ſerve R G 


> Jas Fj Rabbits e i Os" 1 bas 
”F T2 


TAKE young Rabbits, ſkewer chem and put EY 


the. fame Pudding as for the roaſted Rabbits, 
when they are roaſted, draw out the Jaw-bones 
and ſtick them in the Eyes to appear like Horns, 
then take off all the Meat from the Back clean 
Ne - from 


then heat a Salan 


o 2 
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from the Bones, but leave them 2 whole, chöp 
the Meat exceeding fine with a little ſhread Par- 
fley, Lemon Peel, one Ounce of Beef Marrow, 
a Sroghful of good: Cream, and a little Salt, 
beat the Volks of two hard Eggs, and a Piete 
of Butter the Size of a Walnut, in a Marble 
Mortar, very fine, then mix all together, and 
[ ut it in a Toſſing Pan, when it ſtewed 
ve Minutes, lay it on the Rabbit where you 
boek cher Meat off, and put it eloſe down with 
your Hand, to appear like a Whole Rabbit, 
ander, and Bröwn it all over | 
pour a good Brown Gravy made as thick a: 
Cream, in the Diſh, ſtick" a Bunch of Myrtle 
in their Mouths, and ſerve mom WU" ir 
$ Gar) hoes broiled and frothed. In 
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pe vour Rabbits as for eating Key them 
An Butter, a light Brown, put em e 2 
Toſſing Pan, "with a Pint of Water, a Tea 
Spoonful" of Lemon Pickle,” a large Spoonful 
of Muſhroom Catchup, the ſame of Browning 
one Anchovy, a Slice of Lemon, Chyan Pepper 
and Salt to your Taſte, ſtew them over 4 flow 
Fire till they are enough, thicken your Gravy, 
and ſtrain it, "diſh up * Rabbits, and * 
the e over, 


70 0 fricafey Rabbirs' W bite. 
n r Rabbits as before,” ee ther 
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Chyan Pepper, and Salt, ſtew them over a ſlow 
"Fins when they are enough, thicken your 


G with Flour: and Butter, ſtrain it, then 


add the Yolks of two Eggs mixed with a large 

Tea Cupful of thick Cream, and a little New. 
meg grated in it, . t let it . and ſerve 
it be» 
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Ober vation on. Pies.” Al 


| AISED Pies ſhould ; trails a ſat og — 
and well cloſed up, or your Pye; will fall 


in the Sides; it ſhould have no Water put in, 


tilh chè Minute it goes to the Oven, it makes 


the Cruſt ſad, and is a great Hazard of the Eye 
nres \ a moderate 


running. —Li ght Paſte req; 


Oven, but not too flow, it will make them ſad, 
and a quick Oven will catch and burn it, and 5 


not give it Time to riſe; Tarts that are-iced, 


require a flow Oven, or the Iceing will: be 


Brown, and the Paſte not be near baked.—Theſe 


Sort of Tarts ought to be e of Sugar Paſte, 


0 rolled very” thin. Ly 


To make eriſp! Paſte mY Ani 
TakE one Pound of fine Flour mixed with 


it into a ſtiff Paſte with 20 155 


125 
i of Lemon Pickle, one An- 
— of Lemon, a little beaten Mace, 


one Ounce of Loaf Sugar beat and ing Gre make 


„„ The REESE En pen ; 


and Wees Güszben vf Butter im it, work it well ty 
Toll it very thin, when you have made your Mu 
Tarts," beat the White of an E g A little, rub Mi 
it over them with a Feather, ſift a little double 
[ "refined Sugar over ee and bake ren in a 
[ > moderate: Oven, #291032 10 20? of 1 


13 


145 1 
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BEAT the White of an Egg to a 3 Eroth 
"pur in by Degrees four Ounces of double re- 
ned Sugar, with as much Gum as will lie on 
a Six-pence, beat and ſifted fine, beat them 
half an Hour, then lay it over your 18 the 
thickneſs of a dune 


© 7 _ 4 : $4 3 
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75 make a hight Paſte fir Tas, | 


$3 +. 4 


Ta KE one rad of: « 5 Wie 3 ithe 
White of an Egg to a ſtrong Froth, mix it with 
as much Water as will make three quarters of 
Aa. e of Flour into a pretty ſtiff Paſte, roll 
it qut very thin, lay the third Part of half 
Pound of Butter in thin Pieces, dredge it with 
Part of the quarter of your Flour left out for 
chat Purpoſe, roll it up tight, then with you 
Paſte Pin roll it out again, do ſo until all your 
half Pound of Butter and Flour is done, cut! 
in ſquare Pieces, and make your Tarts; it re 
e a quicker Oven than FHP: Paſte. | 


| "OR FT 7. o male Paſte For 4 Gooſe Pye. 


+ Down eighteen Pounds af: fine entre put ſi 


b of freſh Butter, and one Pound ” ren 
ere 
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Jered Beef Suet in a Kettle of Water, boil it 
two or three Minutes, then pour it boiling hot 
upon your Flour, work it well into a 12 pus 
ſtiff Paſte, 1 it in Lumps to cool, an 

your Pye, bake it in a hot Oven; you 3 - 
make any raiſed Pye the ſame Way, ee "0 
a ſmaller . in e „ ieee 


— Pas ft TORE — * 


— — — 
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To make 42 coli Paſte for + 4 7 Pies. - 


TA kk a Pound of foo Flour, rub it into half | 
a Pound of Butter, beat the Yolks of two Eggs, 
put them into as much Water as Will make it 
a ſtiff Paſte, roll it out, then put your Butter 
on in thin Pieces, duſt it with F our, roll it 

p tight, when you have done it ſo for three - 

imes, roll it out men, thin, IS bake it in 110 
quick Oven... TEE T Wl | 


To 0 make Paſte 5 Cuſtards. #4 


Pop: half 2 Pound of Butter in à fan of "tf 
ater, "take two Pounds of Flour; when your 1! 
Butter, boils; pour it on your Flour, With ass 
much Water as will make it into a good Pale jt 
ork it well, and when it has cooled a little, rage! -- 1 
our Cuſtards, put a Paper round the Inſide of . it |! 
hem, when they are half baked fill them; — Ii 
hen you make any Kind of Dripping Paſte, 1 
oil it four or five Minutes in a good Quantity 
pt Water to take the Strength off it; when” || 
You make a cold Cruſt with Suet, ſhread it 
ne, rub Fart of it into the Hour then make 10 

1 6 VFC 110 
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it into a Paſte; and roll it out as befere, (only 
ſttew in Suet inſtead of Butter.) 
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To tro Pounds: of Flour, put three quarters 
of a Pound of. Butter, make it into a Paſte, 
and raiſe the Walls of the Pye, then roll out 


. 4 
2 1 
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i ſome Paſte thin as for a Lid, cut it into Vine 
1 Leaves, or the Figures of any Moulds you have, if 
i you have no Moulds, you: may make Uſe of a M_ 
I Crocran, and pick out pretty Shapes, beat the kc 
| Volks of two Eggs, and rub: the Outſide of the 1 
UW Walls of the Pye with it, and lay the Vine ; 
$i Leaves or Shapes round: the Walls, and rub by 
#1 them over with the Eggs, fill the Pye with the 15 
bY Bones of the Meat; to keep the Pye in Shape, : 
and lay a thin Lid on to keep the Steam in, that wy 
the Cruſt may be well ſoaked; it is to go to 55 
Taake a Calf's Head, waſh and elean it well, M/®' 
13 boil it half an Hour, when it is cold cut it in 5 
min Slices, and put it in a Toſſing Pan, with 1e 
. three Pints of Veal Gravy, and three Sweet = 
Ly Breads cut thin, and let it ſtew one Hour, with I ps 
| Half an Ounce of Morels, and half an Ounce wg, 
W | of Truffles, then have ready two Gatves Feet 8 
boiled and boned, cut them in ſmall P. res, Ne 
4 and put them into your Toſſing Pan, with a 11 
Sͤpoonful of Lemon Pickle, and one of: Brown. the 
ing, Chyan Pepper, and a little Salt, when. the 1 
Meat is tender, thicken the Gravy a little with Har 


Flour and Butter, ſtrain it, and put in a oY hy 
OE | picky © 
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pickled Muſhrooms, but freſh ones if you can 
get them,) put the Meat into the Pye you took 
the Bones out; and lay the niceſt Part at the 
Top, have ready a quarter of a Hundred of 
Aſparagus Heads, ſtreẽ them over the Top of 
the Pug rand ß] —ÿ 


A Yorkſbire Gooſe Pye. 


Tak a large fat Gooſe, ſplit it down the 
Back, and take all the Bones out, bone a Tur- 
key, and two Ducks, the ſame Way, ſeaſon 
them very well with Pepper and Salt, with ſix 


Woodcocks, lay the Gooſe down on a clean 


Diſh, with the Skin-fide down, and lay the 
Turkey into the Gooſe, with the Skin down, 
have ready a large Hare cleaned well, cut in 
Pieces, and ſtewed in the Oven, with a Pound 
of Butter, a quarter of an Ounce of Mace beat 
fine, the ſame of White Pepper; and Salt to 
your Taſte, till the Meat will leave the Bones, 
and ſcum the Butter off the ' Gravy, pick the 
Meat clean off, and beat it in a Marble Mor- 
tar very fine with the Butter you took off, 
and lay it in the Turkey, take twenty- four 
Pounds of the fineſt Flour, fix Pounds of But- 
ter, half a Pound of freth rendered Suet, 
make the Paſte pretty ſtiff, and raiſe the Pye 


oval, roll out a Lump of - Paſte, and cut it ⁶ 


in Vine Leaves, or what form you pleaſe, rub” 
the Pye with the Yolks of Eggs, and put on 
your Ornaments on the Walls, then turn the 


Hare, Turkey, and Gooſe Upſide down, and 


ay them in your Pye, with the Ducks at 
4 | W each 


5-0 
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each End, and the Woodcocks on the Sides, 


make your Lid pretty thick, and put it on; 


on may lay Flowers, or the Shape of the 
owls in Paſte, on the Lid, and make a Hole 
in the Middle of your Lid; the Walls of the 


\ Pye is to be one Inch and a half higher than 


the Lid, then rub it all over with the Yolks 


of Eggs, and bind it round with three- fold 


Paper, and lay the ſame over the Top; it will 


take four Hours baking in a brown Bread 
Oven, when it comes out melt two Pounds of 


Butter in the Gravy that comes from the Hare, 
and pour it hot in the Pye through a Tun-diſh, 
cloſe it well up, and let it be eight or ten Days 
before you cut it; if you fend it any Diſtance, 
make up the Hole in the Middle with cold 
Butter, to prevent the Air from getting in. 


A Hare Pre. 


Cur a large. Hare in Pieces, ſeaſon it well 
with Mace, Nutmeg, Pepper, and Salt, put it 


in a Jug, with half a Pound of Butter, cover 


it cloſe ip with a Paſte or Cloth, ſet it in a 
opper of boiling Water, and let it ſtew one 


Hour and a half, then take it out to cool, and 


make a rich Force-meat of a quarter of a 
Pound of ſcraped Bacon, two Onions, a Glas 
of Red Wine, the Crumb: of a Penny Loaf, 2 
little Winter Savory, the Liver cutfmall, a little 
Nutmeg, ſeaſon it high with Pepper, and Salt, 


mix it well up with the Volks of Three Eggs, 


raife the Pye and lay the Force-meat in the 
Bottom, lay in the Hare, with the Gravy that 
wy N „„ came 


— — 
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came out of the Hare, lay the Lid on, and put 
Flowers or Leaves on it; it will take an Hour 


and 4 half to bake it. 
It is a We . Side Diſh for a large Table, 


A Salmon Pye. 


BorL your Salmon as for cating, take off the 


Skin, and all the Bones out, and pound the Meat 
in a Mortar very ſine, with Mace, Nutmeg, Pep- 
per, and Salt to your Taſte, raiſe the Pye, and put 
Flowers or Leaves on the Walls, put the Salmon 
in and Lid it, bake it an Hour and a half, when 
it comes out of the Oven take off the Lid, and 


put in four Ounces of rich melted Butter, cut 


a Lemon in Slices, and lay over it, ſtick in two 


or three Leaves of Fennel, and ſendi it to Table = 


CE T ns 
A Beef 84 Pye. 


Bib n * Rump Steaks very well with 5 


a paſte Pin, and ſeaſon them well with 
and Salt, lay a good puff Paſte round the Diſh, 


and put a little — in the Bottom, then lay 
the Steaks in, with a Lump of Butter upon 
every Steak. — put on the Lid, cut a Ittle 


aſe in has? a you pleaſe and lay it on. 


4 Thatched Houſe Pre. > 


Tann an Earthen Diſh that is pretty depth 
rub the inſide with two Ounces of Butter. hen 
prog over it two Ounces of Vermicelli, make 
R 4 | a 


. 


* 
9 
: ® 
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a good puff Paſte, and roll it pretty thick, and 


lay it on the Diſh; take three or four Pigeons, 


ſeaſon them very well with Pepper, and Salt, 


and put a good Lump of Butter in them, and 
lay them in the Diſh with the Breaſt down, 
and. put a thick Lid over them, and bake it in 
a moderate Oven; when enough, take the Diſn 


vou intend for it, and turn the Pye on to it, 


and the Vermicelli will . like Thatch, 
Thatched Houſe 


which gives it the Name of 
. v 
e ee e eee 
. 2s Egg and Bacon Pye 10 eat cold. | hk 
srerr a few thin Slices of Bacon all Night 


in Water to take out the Salt, lay your Bacon 


in the Diſh, beat eight Eggs, with a Pint of 
thick Cream, put in a little Pepper and Salt, 
and pour it on the Bacon, lay over it a good 


cold Paſte, bake it a Day before you want it, in 


a rate Oven. 
* ** 4 £ . 1 Y > . 
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PARBOTL a Calf's-Head, when cold cut it in 


Pieces, ſeaſon it well with Pepper and Salt, put 


it in a raiſed Cruſt, with half a Pint of ſtrong 


Gravy, bake it an Hour and a half, when it 


comes out of the Oven cut off the Lid, and 
chop the Volks of three hard Eggs ſmall, ſtrew 


them. over the Top of the Pye, and lay three or 
four Slices of Lemon, and pour on ſome good 


melted 


22 Fad ford hand het & 
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melted Butter, and ſend it to Table without * 
Lid. | 


enen feu Chicken o ry. 
u or Chickens be ſmall. Wan en 


* 


with Mace, Pepper and Salt, put a Lump of 


Butter into every one of chem, lay them in the 
Diſh with the Breaſts up, and lay a thin Slice of 
Bacon over them, it Will give them a pleaſant 

ur, then put in a Pint of ſtrong Gravy, 


and 1 make a good puff Paſte, lid it and bake it 
in a moderate Oven; French Cooks Ae 
put e aged Yolks of Eggs ee mall. 


4 Mince Pye.” 


* — Fs 


Bas L a Neat 8 vengwe two ate then n 


it, and chop it as ſmall as poſſible, chop very 
ſmall three Pounds of freſ Beef Suit, three 
pounds of good baking Apples, four Pounds 
of Currants clean wa hed, picked, and well 
dryed before the Fire, vs Pound of 'Jar Rai- 
ſins ſtoned and chopped ſmall, and one Pound 
of Powder Sugar, mix them all together, with 
half an Ounce of Mace, the ſame of Nutmeg 
grated, Cloves and Cinnamon a quarter of an 
Ounce of each, and one Pint of French Brandy, 
and make a rick. puff Paſte; as you fill the ye 


up, put in a little candied Citron and Orange cut a 


in little Pieces, what you have to ſpare, put cloſe 
down in à Pot and cover it up, Pat r no n - 
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Garuzn mall an clean 
Braſs Pan with Sprin g Water, lay Vine Leaves 
on them, and cover them with a Cloth wrap 
round the cover of the Pan to keep in tl 
Steam, when they grow ſoftiſh peel off the 
Skin, and put them in the ſame Water with 
the Vine Leaves, hang them a great height 
over the Fire to green, when you fee them a 
_ fine green, take them out of the Water and put 
them in a deep Dith, with as much Powder or 
Loaf Sugar as will ſweeter them, make the 
Lid of rich puff Paſte and bake it, when it 
comes from the —.— take off the Lid, and cut 
it in little Pieces like Sippets, and ſtick them 
round the inſide of the Pye with the Points 
upward, pour over your Codlings a good Cut- 
E= made thus. ——hoil a Pint of Cream, with 
a ſtick of Cinnamon, and Sugar enough to 
make it a little fweet, let it ſtanadf till cold, then 
but in the Yolks of four Eggs well beaten, 
it on the Fire and keep ſtirring it till it 
3 but do not let it boil, 1 
pour it into your Pye, a litt 
Lemon thin, cut the Peel Ree wr wy 
re on Eng re NINE: over ans _—_ WT 


An Herd Pye for 


| "dai Lettice, Leeks, Spinage, Hogs, * 
| Parfley, of each a Handful, give them. 2 boil, 


| then oy. them imall, and have _ boiled 
in 
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in a Cloth one »C dart of Groats, with two or 
three Onions in them, put them in a Frying 
— — and a good deal of Salt, 
a Pound of Butter, and a few Apples cut thin, 
ſtew them a. few Minutes over the Fire, fill 
your Diſh or raiſed Cruſt with it: nw: FTE. 
wa e then ee eee 5 


"on Veniſon Paſty.. 


Bork a a Breaſt or shoulder of Veniſon, "= Y 
ſon it well with Mace, Pepper, and Salt, lay ic 
in a deep Pot with the beſt Part of a Neck of 
Mutton cut in Slices and laid over the Veniſon, 
pour in a large Glaſs of Red Wine, put 2 
coarſe Paſte over it, and bake it two Hours in 
an Oven, then lay the Veniſon in a Dith, and 
pour the Gravy over it, and put one Pound 8 
Burter over it; make a good Puff Paſte, and 
lay it near half an Inch thick round the Edge 
of the Diſh, roll out the Lid which muſt be 2 
little thicker than the Paſte on the Edge of the 
Diſh, and Jay it on, then roll out another Lid 
pretty chin. and cut it in Flowers, Leaves or 
whatever Form you pleaſe, and lay it on the 
Lid; if you dont want it, it will keep in 
the Pot that it was baked in t or den Days, | 
but keep the Cruſt on to prevent the Air from 
getting it.—A Breaſt and Shoulder bars Tenſon | 


18 en, I r eee a Palty, | 
- Hotrentot bye. vet BE 


Bor L and bone two Calf's-Feer, clean very 


well a LO W boil it and chop it 
| | „ 
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- ſmall, take two Chickens and cut 1 85 up as 


1 : 


for eating, put them in a Stew Pan, with two 


roll another Lid and cut it in — Flower 5 


the. Bones and chop it very-fine; ſhread ſmall 
one Pound of Beef Suet and a Pound of Apples, 


two Ounces of candied Lemon cut thin, a Glaſs 
of Brandy, and one of Champaign, put them 


Sweet Breads, a Quart of Veal or Mutton Gravy, 


half an Ounce of Morels, Chyan Pepper and 
Salt to your Palate, ſtew them all together an 


Hour over a gentle Fire, then put in ſix Force- 

meat Balls that have been boiled. and the Volks 

of four hard Eggs, and put them in a good : 

raiſed Cruſt that have been baked for it, ſtrew ill © 

cover the Top of your Pye, .a tew green Peas a 

boiled as for eating; or peel and cut ſome young il 4 
green Brocoli Stalks about the Size of Peas, 
give them a gentle boil, and ſtrew them over 
the Top of your Pye, and ſend it up hot with- 

out 7 * a, the fame Way, as the Foenen, DS. c 

4 Bride's Pye. =. IM. 

Ve 


8 1L two Calf ee pick the Neat from 


waſh and pick one Pound of Currants very 0 
mall, dry them before the Fire, ſtone and chop Bi 
a quarter of a Pound of Jar Raiſins, a quarter N 
of an Ounce of Cinnamon, the — Mace IM. 


and Nutmeg; two Ounces of candied Citron, 


in a China Diſh with a rich: puff Paſte over it, 


wo 7755 and ha a n ans in it. 
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SK N and i your kels ver e cut 
them in Pieces one inch and a half Avi, ſea- 
_ them with Pepper, Salt, and a little dried 

Sage rubbed ſmall, ny your Pies about the 
Size of the Inſide of a Plate, fill your Pies with 
Eels, lay a Lid over them, and bake them i in 4 
n er ey" require to ve! Well baked,” 


4 Torkſbire Giblet Pye. e, 15 5 


Warn the Blood is warm put in a Tea Gs 
ful of Groats to ſwell, grate: the Crumb 6 4 
Penny Loaf, and pour a Gill of boiling Milk 
on them, ſhread half a Pound of Beef Suet 
very fine, chop two Leeks, and four or five 
Leaves of Sage ſmall, three Volks of Eggs, 
Pepper, Salt, and Nutmeg to your Palate, OY 
them all up together; have ready the Giblers 
leaſoned very well with Pepper, _ Salt, and 


hem round a deep Diſh, then put a 
ound of fat Beef over the Pudding, in the 
" Wiiddle of the Diſh, pour in half a Pint of 
, ravy, lay on a good f e and bake it i in a 
x oderate 12 8 

t, | 

, Wu Rook. Pe, | 


Ir and: deat RY young Rooks, Ss cut 

ut the Back Bones, feaſon them well with 

* bper and Salt, put them in a deep Diſh, with 

1 quarter of a Pint of Water, lay over Talk 
| 5 Ha 
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half a on 8 Butter, make a. x: puff 
' Paſte, and cover the Diſh,” lay a Paper over, for 
it ene a . dna). of n 


1 3 or Beef Suet # Bows 2 8 
in the Bottom of your Diſh, cut into Steaks the 
iſ. beſt End of a Neck of Veal, and lay them in, 
ſtrew over them ſome Marrow or Suet; it makes 
| them ear tenderer, ſtone a quarter of a Pound of 
lar Raiſins, chop them a little, waſh half a Pound 

of Currants, and put them over the Steaks, 
| cut three Ounces 45 candied Citron, and two 
4 Ounces of candied Orange, and lay them on 
1 the Top, boil half a Pint of Sweet Mountain 
14 or Sack, with a ſtick of Cinnamon, and pour 
1 it in, lay a light Paſte round the Diſh and then 
38 lid it, an Hour will bake it; when it come: 
= out of the Oven, put in a Glaſs: of French 
bo ene or SHIP. and ſerve it SUD... be 
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8 a Filet be! Veal into. 1 5 N Slices, rub 
en over with the Volks of Eggs, ftrew ove 
them a few Crumbs of Bread, d a little 
i Lemon Peel very fine, and put it on them wit 
Wt a little grated Nutmeg; Pepper, and Salt, ro 
'| them up very tight, and lay them in a Pewrc 
Diiſh, pour over them half a Pint of good Gra 
| vy made of Bones, put half a Pound of Butte 
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over it, make a light Paſte, and lay it roun fill 
the Diſh, roll che Lad half an Inch thick, an 8 


la 


/ Go PEG 
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lay-it 00,—Make'; LY Reef Olive N the tame 
W ; 


W a> 


s Veal TT == 


1 


with beaten Mace, Nutmeg, Pepper, and Salt, 
lay the Meat in your Difh with Sweet Breads 


ate with the Meat, and the Volks of. fix 


hard 5 58 1 Sh of. Oyſters, and half a Pint 


| of lay round your Diſh a good 
puff Pat 2 "half 4 


an Inch thick, and cover it 


1 a Lid the ſame thickneſs, bake it in a 
quick Oven an Hour and a quarter; when you 


take it out of the Oven, cut off the Lid, then 


cut the Lid in eight or ten Pieces, and ſtick it 
round the Infide of the Rim, cover the Meat 


with Slices .of Lemon, and ſerve it up. 


To make ſavory Patties, 1 


Tank one Pound of the Infide of a cold Tn 


of Veal, or the ſame Quantity of cold Fowl, 
that have been either boiled or roaſted, a 


quarter of a Pound of Beef Suet, chop them 


as ſmall as poſſible, with fix or eight Sprigs of 


Parſley, ſeaſon them well with half a Nutmeg 


grated fine, Pepper, and Salt, put them in a 
Toſſing Pan, with half a Pint of Veal Gravy, 
thicken the Gravy ' with a little Flaur and 
Butter, and two Spoonfuls of Cream, and 
ſhake them over the Fire two Minutes, and 


all your Patties, 


NE: 


*. 125 


Cor a - Loi of veal into Steaks, a „ 


23 
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3 


them of an oval Form, and bake them as for 
Cuſtards, cut ſome long narrow Bits of Paſte, 


and bake them on a Duſting Box, but not to 


go round, they are for Handles, fill your Pat- 


. ties when 5 hot, with the Meat, then ſet 


our Handles a-croſs, bi Patties ;, they will 
Kk like Baſkets if you ave. nicely pinched 
the Walls of the Patties, when you - raiſed 


them; five will be a Diſh, you may make them 


with Sugar © and Currants oy of 9 8 8 


85 F. 4 Patties. 


Ga hate a Pound. of a Leg. of Goat, very 


mall, with fix Oyſters, put the Liquor of the 
| Oyſters to the Crumb. of a Penny Loaf, mix 
tllem together with a little Salt, put it in a 
Toſſing > 


Bil and keep ſtring it for three or four 


an, with a quarter of a Pound of 


Minutes over the Fire, then make a good puff 
Paſte, roll it out, and. cut it in little Bits ov: 
the Size of a Crown Piece, ſome-round, ſquare, 
and three-cornered, put a little of the Meat 
upon them, and lay a Lid on them, turn up 
the Edges as you would a Paſty, to keep the 


Gravy in, fry them in a Panful of Hogs-lard; 


they are a pretty Corner Diſh for Dinner or 
Supper: If you want, them for Garniſh to a 


Cod's-Head, put in only Oyſters; e are e 


 Dretty. for a Calf e e 


4 


" Sweet 


* par make your Patties thus: "Raiſe 


kerle nousz-xAfTBR. 14 
2 243 at CARER oy, e N LY - {3 =þ #9 + „ aII# EIB 


"Dor: Parties, | | Y 3 5 - 


| cath the Meat: of a boiled Calf s- Foot, two 
large Apples, and one Ounce of candied 0 
range, chop them very ſmall,” grate half a 
Nutmeg, mix them with the Volk of an Egg, 
a Spoonful of French Brandy, and a quarter of 
a Pound of Currants clean wathed and dried, 
make a good puff Paſte, roll it in different 
Shapes, as the fried ones, and fill them the 
ſame Way; you may either f . or bake them. 
They are 2 pretty Side Di you 8 


© Common Pa reies. 


2 


Taxy the Richey Part of 4 very far Lein of 
Veal, chop the Kidney, Veah and Fat very 
mall altogether, ſeaſon it with Mace, Pepper, 
and Salt, to your Taſte, raiſe little Patties the 
Size of a Tea Cup, fill them with your Meat, 
put thin Lids on them, bake n ITT 9 5 
bve 1 is enou Sh for a Side 1 Diſh, * 


To make common  Fiiceers,” ROY 


Tarn half a pint of Ale, and two Eggs, ber 
in as much Flour as will make it rather chicker 
than a common Pudding, with Nutmeg, and 
Sugar to your Taſte, let it ſtand three or 1 
Minutes to riſe, then drop them with a 81 
into a Pan of boiling Lard, fry them a he 
brown, drain them on a Sieve, ſerve them u 
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they are well beat: As you 


| 35 2 2 r Corner D 


1 i aM 


5 with FI gar grazed over Gs „ 22 Wine Sauce 
in a 


IR & 7 4 . Apple'B Fi ritters. a5 2 


Pan RE hs gen baking Apples you c can get 
take out the Core with an Apple Scraper, cut 


them in round Slices, and dip them in Batter, 
made as for common Fritters, fry them 


d 2 
ſerve them up with Sugar rated over them 
and Wine Sauce in a Boat. 

"wy are proper for a Side Diſh for Supper; 


| 22d make German Puffs, 5 
Pur half a Pint of good Milk i into a : Tofling 


Pan, and dredge in Flour till it is thick as haſty 

May age, keep ſtirring it over a flow Fire til 
it is 

Mortar, when it is cold put to it the Volks of 

8 6 Eggs, four Ounces of Sugar, a Spoonful 


of a Lump, then put it in a Marble 


Roſe Water, grater a little Nutmeg, and the 


| Rind of half a Lemon, beat them together an 
| Hour or more, when it looks light, and bright, 


drop them into a Pan of boiling Lard, with a 


Tea Spoon, the Size of a large Nutmeg, they 


will riſe and look like a _ tg oor it 
ry them, lay them 


on 2 Sieve to drain,  grater'Sugar round your 
Diſh, and ſerve them u dil For Dia Sack for Sauce. 
for N or Su 2 


1 $ 2 ; N 1 8 
2 ; r 8 WL... 
4 * 2 + 2 1 
\ 1 
x 4 
— 8 a 4 
4 
* 


ww MM. ** eee N 


ne 8 FA aw 


le, 


reellen HOUSE- KEEPER. * 


To Faule Cofers. 


Bur cs: Eggs well, with three 8b 80e 
of Flour, and a little Salt, then mix t with 
a Pint of Milk, and an Ounce of Sugar, halfa 
Nutmeg grated, beat them well together, tien 
make your Gofer Tongs hot, rub them with _ 
freſh/Butter, fill the Bottom part of your Tongs 
and clap the To p upon, then turn them, and 
when a fine brow on both Sides; put them in 
a Diſh, and pour white Wine Sauce over them, 
five is enough for a Diſh, don't lay them one 
upon another, it will make. them ſoft vou 5 


1 1 * 
OP * * 


. BP in Currants if YOU ae W 7 3 
To make Wafer Pancakes, | foe 


1 . gs well, with two 8 nfu 1 
fine Flour, and two of Cream, one Ounce of il 
Loaf Sugar, a and fifted, half a Nutmeg © {| 
grated, put a little cold Butter in a clean Cloth, Ii |! 
and rub your Pan well with it, pour in your {|| 


Batter and make it as thin as a Wafer, fry it ||| 
only on one Side, put them on a Diſh, and |! 
grater Sugar betwixt af vs. Pancake, and N I 
W e 255 the: Table. AR 3 14 8 13 Kg, ii 


| -To make Cream Pancakes: | c ro 


13 — Yolks of two Eggs, mix od ths 
half a Pint of good Cream, two Ounces of 


Sugar, rub your Pan with Lard, and fry them 
as thin as poſſible, grater * over ” 
and ſerve 2 up hot. | 
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To male Clary Prifakes, 


„ three Eggs, With three 8 
We Flour, and à little Salt, exceeding well, 
mix them with a Pint of Milk, and pur.Lard 
into your Pan, when it is hot. our in your 
Batter as thin as poſſihle, then lay in your 
Clary Leaves, and pour à little more Batter 


thin over them, fog heme: Me e e * 


arne em i dnd no bd volt 64% 
; To * Batter Pancakes, | \ 240%) 


E 


"Hans oo ro io a Pound; of Flows, 


very. well, put to it a Pint of Milk, and a little 
Salt, fry them in Lard or Butter, grate Sugar 
cover them, cut en in ee ng Aue 
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55 3 2 ran — — — 
ralſe, and not burn them; Batter and Rice 


12 Puddings a-quiek: Oven, and always Butter the 
Pan or Diſh before you pour the 5 in; 


when you boil a Pudding, take great Care 


your Cloth is very 
ter, and Flour it N and give your Cloth a 
make; if 5 boil i it in A 9 1 905 1 5 yo 


clean, dip it Rs Wa- 


e 


neren >HOUSE-K EE E R. 445 | 


boil it in Plenty of Water, and turn it often, 
and don't cover the Pan, when enough take it 
up into a Baſon, let it ſtand a few. Minutes to 
cools then untie the String, wrap the, Cloth 
round the Baſon, lay your Diſh over it, and 
turn the Pudding out, and take the Baſon and 
Cloth off very carefully; for very often a 885 = 
Shores is e in in, ub : 5 % 086h.. 


N Hunting Puddin 18 as 2 a9 3 


Bra" + Sig Eggs; and mix Wem with a 
Pint of good” Cream, and a Pound of Flour, 
beat them well together, and put to them a 
pound of Beef Suet chopped very fine, a Pound 
of Currants well 3 59 a Pound of Jar 
Raiſins ſtoned and cho pped ſmall, a quarter f 
a Pound of Powder: ag two Ounces of can- 
died-Gitron, the ſame of candied Orange cut 
mall, grate a large Nutmeg, and mix all well 
together with half a Gill of Brandy, put it in à 
Goth, and tie it up e it will Fake: four 
Hours boilin 8. | 


A boiled Coltard Podding. 


"2 a btick « or Teo of Cinnamon, in a Quart 
of thin Cream, with a quarter of a Pound of 
ugar, when it is cold, put in the Yolks of =. 
ggs well beat, and mix them together, ſet it 
ver a flow Fire, and ſtir it round one Way, 
ul it grows pretty chick, but don't let it boil, 
ake it off and let it ſand till it be quite cold, 


Putter a Cloth my well, and age it with 
5 5 Flour, | 


Fleur, put in - Cuſtard, 8 Ng 
_ el6fe;. yori your thro quarters 66 up re 
boiling, when you take it up, put it in a 
round Baſon to cool 4 little; 123 untie the 
With, and lay the Diſh on the Bowl, and turn 
it Upſide downs be: careful how you take of 
the Cloth, for a very little will break the Pud- 
ding, grate over. it à little Sugar; for Sauce, 
White Wine thickened Do PT, and Butter, 
" in the Diſh. | 


A Bees — 


rden and beat eight Ounces af: — 
Alticnds, with Orange Flour Water, add to 
inem half a Pound of cold Butter, the Yolks 
of ten Eggs, the Juice of a large Lennon, Half 


* 


B n r 


the Rind grated fine, work them in a Marble fro 
Mortar, or Wooden Baſon, till hey look white Pu 
and light, lay a good puff Paſte pretty thin or 
the Bottom of # China Diſh, and pour if your re 

5 See it will take half an Hour e 5 
M4 ground Rice Padding. — 

Bot L four Ounces of ground Rice; in WateM'® - 

9 5 till it be ſoft, then beat the Volks of fou 8 
Eggs, and u. to them a Pint of Cream, fo a 
Ounces of Sugar, and a quarter of a Pound fa. 


Butter, mix 4 em all well I 3 
air boil or bake it, 


Exouaey UOVSE-KREPER. 2 
u. Orange Pudding, * 


ar, e the Yolks of fix Eggs, mix them 


your China Duh, hake at in a gentle 
Oven half an Hour; you may make a Lemon 


all of the Omange.. - 
Calf s-Fe oot pudding. 


Bo1L a 8 of calf's- Feet, nike he Meat . 
from the Bones, and chop it exceeding fine, 


put to it the Crumb of a Penn ny Loa, a Pound 
(of Beef Suet ſhread very ſmall, 

Cream, eight Eggs, a Pound of Currants well 
cleanſed, : our-Ounces of Citron cut ſmall, two 


Brandy, mix 2 all very well together, But- 


Diſh upon the Top * te: Baſon. and turn it 
Uplide down, 


1 4 


Box L the Rind. of a Seville Orange very oft 
beat it in a Marble Mortar, with the Juice, put 
to it two Naples Biſcuits grated very fine, half 
2 Pound of Butter, a .quarter of a Pound of 


” 2 er, lay a good puff Faſte round the 
age 


pudding the ſame Way. by putking ns a ee 


half a Pint of 


Ounces of candiei Orange cut Uke Straws, a 
large Nutmeg grated, and a large -Glaſs af 


er -your-Cloth, and duſt it with Flour, tie it 
cloſe u Werd it three Hours; when you take 


the Pu ding p, it is beſt to put it in a BO] W 
that will BY Held! it, and let it ſtand a quarter 
of an Hour, before you turn it out, lay out 


* 
+ 


be Bien wr incep i 


4 bub Riee pu. TY 


Bort a quarter of a Pound of Rice in Wa- 
ter, till it be ſoft, and put it in a Hair Sieve to 
drain, beat it in a Märble Mortar, with the 
Yolks of five Eggs, a quarter of a Pound of 
Butter, the ſame of Sugar, grater a ſmall Nut- 
meg, and the Rind of half a Lemon, work 
them well together for half an Hour, then 
put in half a Found of Currants well waſhed 

and cleaned, mix them well together, butter 
your Cloth and tye it up, boil it an Hour, and 
ſerve it up with White Wine N 


5 | Bread Pudding, | 

E ( 

7 AKE the Crumb of a Penny Wal And pour 
on them a Pint of good Milk'boiling hot, "when 
it is cold, beat it very fine, with two Ounces 1 
of Butter, and Sugar to your Palate,.'gratcril 
half a Nutmeg j in it, beat it up with four Eggs, 
and put them in and beat all together near Half 5 
an Hour, tie it in a Cloth and boil it an Hour, 1 

vou may put in half a Pound of Curants fo = 

nn ge, and: Pour? over it White Wine * 1 

8 

To make | a Sippet Pudding. | 

P 


gr a penny Loaf as thin as poſſible,'p put Ve 
Sable of Bread in the Bottom of a Pewter Dili D 
then ſtrew over it a layer of Marrow, or Bee in 

.. "Bnet, a handful of Currants, then lay a layl li; 
Tos To Bread, _ ſo on till you all your Diſh; 3 It 
[ 7} 
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the firſt lay, let the Marrow, or Suet, and cur- 
rants be at the Top, beat four Eggs and mix 
them with a Quart of Cream, a quarter of a 
pound of Sugar, and a large Nutmeg grated, 
pour it on your Diſh and bake it in a — - 
Boats when it comes out of the . _ 

over it Win Sauce. 8 F569: £ 


; #5 
44 1 1 


22d An Apricor Pudding. 1 0 


— 


* Sq 


TAKE 3 lar «x Apricots, are them, and 
give them a ſcald in Water till they are ſoft, 
then take out the Stones, grater the Crumb SP 
a Penny Loaf, and pour on it a Pint of Cream 
boiling hot, let i it ſtand till half cold, then add 
a quarter of a Pound of Sugar, and the Lolks 
of four Eggs, 1 all together with a Glaſs of 
Madeira Wine, pour it in a Diſh with thin put” | 
Paſte! — bak £ it nets an x Hours ina _ 
rage anne 


24 ws Pudding. 
ae eight Eggs very well, and what ; Hh 
in a Pan, With half a Pound of Butter, and the 
ſame weight of Loaf Sugar beat fine, a little 
grated Nutmeg, ſet it on the Fire and keep ſtir- 
ring it till it thickens like buttered Eggs, then 
put it in a Baſon to cool, roll a rich puff Paſte 
ver thin, 27 it round the Edge of a China 
Diſh „then in the Pudding, and bake it 
in a moderate. Oven- half an Haun it will eut 
light and clear. 
Ws is pretty Pudding tor a Corner for Dinner, 
and a Middle for N 


1 
* 
5 LY * 4 
od * 
* = 


2 . ; — 20 — Pudding, 


F The Era tante 


e Sur Ounces of Vermicelli in 


of new Bilk ll ivis ſoft, with a lick JI 


of Cinnamon, then put in half a Pint of thick 


Cream, a quarter of a Pound of Butter, a 
quarter of a Pound of Sugar, and the Tolks 
of four beaten Eggs. — Bake it in an Earthen 
Diſh without a/Pa e. Ru 


A red Sago. Ping, 


TAE wo Ounces. of Sag bol 5 in Water 
with a Stick of Cinnamon till it be quite ſoft 
and thick, let it ſtand till quite cold, in the 
mean Time grate the Crumb of a Halfpenny 
Loaf, and pour over it a —.— Glaſs of Red 


Wine, chop four Ounces. of Marrow, and half 


a Pound of Sugar, and the Volks of four 
beaten Eggs, beat them all together for a 


quarter of an Hour, lay a puff Paſte round 


your Diſh, and ſend it to the Oven; when it 


comes back Nick it over with blanched Al- 


monds cut the long way, and bits — Citron 


cut the ſame, ſend it to Table. i 


A oiled Tanly Pudding. 
erk four Naples Biſeuits, put 3 


cream boiling hot as will wet- them, beat the 


Tolks of four Eggs, have ready a few chopped 
Tanſy Leaves, with as much Spinage as 


nn. pretty e be nt, you don't 
put 


„ -ox.. 


ENGLISH . OUSE=K EEP E R. 151 


put too much T: Tanſey i in, it will make it bitter, 
mix all together when the Cream is cold with 
à little Sugar, and ſet it over a flow Fire till it 
grows thick, then take it off, and when cold 
put it in a Cloth, well buttered and flowered, 
tye it up · cloſe, and let it boil three quarters of 
an Hour, take it up in a Baſon, and let it ſtand 


one quarter, then turn it carefully out, 25 s wag £6 


Ou GIVE Sauce wound it. 
2 Tanſy Padding with Almonds: 30 


hem very ſine with Roſe Water, ſlice a French 
Roll very thin, pour on a Pint of Cream boil- 
ing hot, beat four Eggs very well, and mix 
— ws ge 


make it Green, put all the Ing 
Stew Pan, with a quarter of à Found of But- 


ter, and give it a gentle boil; you may either 
boil-it or ake it in a Diſh, eicher with a Cru 


ON Mr non 9 5 Ns : 
| of ground 1 Rice. | 
Boll fi Ounces of ground Rice in „ : 
of good Milk, till it is ſoft, then put in half a 
Pound of Butter, with fix Eggs very well beat, 
and Sugar and Roſe Water to make it palat: 


ble, beat ſome Spi 


Leaves of Tanſy, ſqueeze out the Juice through 


2c and put it n well together, 
Cover 


* — 
— 9 . Cr ECO _ Mp At 
1 hu = og IEF Nur 
— & = r = 
Wee. 2 


d four Ounces of Almonds, and beat 


when beaten a little Sugar and 
aà Glafs of Brandy, go 


rms: oh dures, and the Juice of Spinage co 
redients into a 


nage in a Mortar, with a few 
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. a ” Sen haart 


Tolks of three Eggs, put it in Tea Cup 


them out upon a r 
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„ © The AExrs 


cover you Diſh with Writing Paper well but- 
tered, and pour it in, three quarters of an 
Hour will bake it; when you diſh it up ſtick 
It all over with a Seville: or Sweet eee ge in 
8 15 ie r ell tt 1 1e 


nigh bred? 11 1 bin Ne 15 „r 


135 Sago Pudding another" Hay." es, 


19145 34. HERS 0993 SRD $710 


© THR icky 3 of Sago till 0 t 18. mite 


thick in Milk, beat ſix Egg Ig out three 
of the Whites, put to it hay 


en Pint of Cream, 
two Spoonfuls of Sack, Nutmeg and Ser to 
„ pang. Paſte round your Diſh. 1 
$99 11 FEET e 1250 
Liu Citron Puddings. Fl * 1 A 


Sum 15 * ne? * of Creatn; W -Srlootiful 


$ #7 


nf fine Flour, two Ounces of Sugar, à little 


Nutmeg, mix them all well together, with the 


Nick in it two Ounces of Citron cut very thin, 
bake them in a pretty quick Oven, and turn 

ih. 8 w_ ive is — 
for a Side Diſh. - Tot eln 


- 


A baked Tandy Podding/!” 1 


Grare the Crumb. of a Penny Loaf, pour 
on them a Pint of boiling Milk, with a quar- 
ter of a Pound of Butter in it, let i it ſtand till 
almoſt cold, then beat five Eggs and put them 
in with a quarter of a Pound of Sugar, a large 
Nutmeg grated, and a Glaſs of Brandy, ſtir 
them out and put them in a Ts: Fan, 
ETA 5 


4 


r 


b nousk-Kkzr zA. 153 
with as much Juice of 5} age as will 5 cf 


it, and @ little Tanſy ped ſmall, 

9 5 over a flow Fire till it grows. thick, -but 

ter a Sheet of Writing Paper and lay it in = | 
Bottom of a Pewter Diſh,” pin the Corners of 
the Paper to make it ſtand Tock above the 
Diſh to Keep the Pudding from ſpreading, and 
let it ſtand three quarters of an Hour in the 
Oven; when baked, put the Diſh over it you 
ſend it up in, and turn it out upon it, take off 
the Paper, flick it round with à Seville Orange 


cut in quarters, ſtick ane arter in the 
Middle, and ſerve it up with Wine Sauce. It 
will look. as Sen e as 1 1 e not xx been baked 
Age purer pe 


A green: Codling Fading = 
8 2 Quart of Codlins, as for a a Pye, 


rub them through a Hair Sieve with the Back 
of a Wooden Spoon, and as much of the Juice 
of Beets as will green your Pudding, put in 
the Crumb of half a Penny Loaf, half a Pound 
of Butter, and three Eggs well beaten; beat them 
all together with half a Pound of Sugar, and 
o Spoonfuls of Cyder; lay a good Paſte 

round he; Rim of the Diſh, and pour it in.— 
nal Hau in bahn it. 3 


* make- 42 common-Rice Pudding... 


* half A Pound of Rice, put to it bh . 

pints- of good Milk, mix it well with a rter 

of a Pound of Butter, a Stick or two of Cina- 
ͤò “kI! 8 mon 


row very thin, beat four Eggs very well, then 
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mon beaten fine, half a Nutmeg ns one 
Egg well beat, a little Salt, and Sugar to your 
e. One Hour and a half will bake it in a 
5 Oven; when it comes out take off the 
Top, and put the Pudding in Breakfaſt Cups, 
turn them into a hot Diſh BHO Merke PO 
ou VO it t up 2 


1 


4 Marrow Pudding. E 


e on . crumb of a penny Loaf, a rPinrof 
Cream boilin g hot, cut a Pound of Beef Mar- 


add a Glaſs of Brandy, with Sugar and Nut- 
meg to your Taſte, and mix them all well up 
together; you may either boil or bake it, three 
quarters of an Hour will do it, cut two Ounces 
of Citron very thin, and Rick them all over it 
Ren you Di it 1 0 155 LO! 


| Marrow Pudding a ; ſecond way. 


- Stat boil few Ounces of Rice, ſhread half be 
a Pound of Marrow very fine, ſtone a quarter | 
of a Pound of Raiſins, chop them very ſmall, 
with two Ounces of Currants well cleaned, 
beat four Eggs a quarter of an Hour, mix it 
all together with a Pint of good Cream, A 
Spoonful of Brandy, Sugar and Nutmeg to 
_ your Taſte; you may either bake it or 1 in 
FE 289755 


5 


 Marron 
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— Pudding: a think 8 


Bbnnön half a Pound of Almonds, put them 
incold Water all Night, the next Day beat them 


in 4 Marble Mortar very fine,” with Orange 
— or Roſe Water, take the Crumb of a 


Penny Loaf, and you r on them a Pint of boil- 
t 


ing Cream, whilſt the Cream is cooling, beat 


the Volks of four Eggs and two Whites a quar- 
ter of an Hour, add a little Sugar, and grate 


Nutmeg to your Palate, have ready ſhread the 


Marrow of two Bones, and mix them all well 


together with a little candied Orange cut ſmall, 
this is uſually. made to fill in Skins, but is a 
good baked Pudding; if you put it in Skins 


don't fill them too full for it W n but 


bay YARD: gently. 
| White Paddings in Skins. 


Wa 1 a Pound of Rice in warm 2 Water, | 
boil it in Milk till it is ſoft, put it in a Sieve 
to drain, blanch and beat half a Pound of 


Jordan Almonds very fine, with Roſe Water, 
waſh and dry a Pound of Currants, then cut 
in ſmall bits a Pound of Hog's Lard, take ſix 


Eggs and beat them well, half a Pound of 
Sugar, a large Nutmeg grated, a Stick of Ein- 


namon, a little Mace, and a little Salt, mix 


them very well eee fill Fol ns and boil . 


ems 


> 4 
» — 
# c ö 0 
- 4 * & 
* 4 9 
: , * FO” #> + 4 
z : - * l , 
4 * . . 
. þ * 9 3 
0 2 2 7 . 
* 3 2 CIS bs : 
Of =. $ * * - 
. . I £ 
* 5 
— ys , 
» 
» 


i 
7 


e many Shag nor 
of an Hour, with a 


Sugar and Nu 


Milk, mix them well together, then Butter a 


| Fo 2 mix 2 boiled Pudding the dame way nin 


and beat it a little long 


N | * and tie it t cloſe 


— Berau fun 


am let ir fiand ill 
Eggs a quarter 
Spoonful and a Half of 


Flour, then mix them with — Cream, add 
te, tie ir cloſe 


in a Cloth 3 mo 5 it boil an 
Hour and turn it e out. Ae Fl 


To i, 


I 


l Pn By 
of fine Flour, a 
an Hour, put to them one Ou 


5 < 


— iy N "I 


FEY _—_ if re Yo, 
4 little Salt, for 4 quarter of 
art and a half of 


Dripping Pan and ſet it under Beef, Mutton, 
or à Loin of Veal When roaſting, and when ic 
is brown, cut it in ſquare Pieces and turn it 
over When well browned on the under Side, 
ſend it to Table on a Diſh. e 


A by 2 Milk Pudding. 


Phot a [Plc of new Milk boiling Boron Miſes 
Sponfols of fine Flour, beat £ Flour h 
Milk for half an Hour, chen Pur in three Fgg: 
ate in half a 
Spoonful of Ginger, e Cloth in boiling 
Water, Butter it well ta Flour i it, put in the 


and boil it an 1 


% W SEL * c 


„ 
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it requires great Care when you turn Oy: 
pgs it der pe reed 1 


4 
4 
1 


. 


os spinage, . anf * Lecks, nts 
cach a Handful, aſh 0 and give them a 
ſcald in boilin Water, then them very 
fine, have ready a Quart of Groats ſteeped in 
warm Water half an Hour, and a Pound of 
Hog's Lard cut in little Bits, three large Onions 
chopped ſmall, and three Sage Leaves hacked 
fine, put in a little Salt, mix all well together, 
and tie it cloſe up; it will require to be Nene 


1 ating 2 W een the N a ___ 


bi ry Pudding. way | 


S0 half à Pint of green e in 
Water till they are ſoft, put them into a Sieve 
to drain, When cold, work them through an 
Hair Sieve with the back of a clean Wooden 
Spoon; add to them half a Pound: of Sugar, 
and tlie ſame of Butter, four Ounces of Naples 
Biſcuits, beat fix E 85 3 well, and then mix 
all tog gether, and them 4 quarter of an 
Hob, pour it in an karthen Dilh wühout a 
Paſte Half an Hour. will bake 1 


"To make Raſpberry Darnplins. 


| ww \4 cold Paſte, 1011 ; it A mY 
an Inch thick, and ſpread over it Raſpberry 
Jam to your own HEN. roll it "TN and * 


bn 2 
N — NY 
ee S 


— di. De tt ad 
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it in a Cloth one Hour at leaſt, take it up, and 


cut it in five Slices, and laòõ one! in the Middle 
and the other four round it, pour a little good 
melted Butter in the Diſh, and grate fine Su- 
gar round the Edge of the Diſh. + 

: > Wer 2 Oorner or Side for Dinner. 


N 4 * 
£1 5 EE 4 


1% 00 To make. Damſon Dum pine. hl 


"© 01- 4 


Mak a good: hot Paſte: Cruſt, roll; it pretty 


thin, lay it in a baſon, and put in what Quan- 
tity of Damſons you think: proper, wet the 
Edge of the Paſte, and cloſe it up, boil it in a 


Cloth one Hour, and fend it up Whole, pour 


over it melted. butter, and grate ſugar round 
| the Edge of the Diſh: Note, you make any 
kind of preſerved! F ruit the K Way.” 


To make Apple Dumplins. - 4340? 


Advis your Apples; take out the Core 0 
an Apple-ſcraper, fill the Hole with Quince, 
or Orange Marmalade, or Sugar, which ſuits 
you, then take a Piece of cold Paſte, and make 


a Hole in it, as if you was going to make a 
Pye, lay in your Apple, and put another Piece 


of Paſte in the ſame Form, and cloſe it up 
round the Side of your Apple, it is much bet- 
ter than gathering it in a Lump at one End, 
tie it in a Cloth, and boil it three quarters of an 


Hour, pour melted Butter over EY . 50 


them VP, five 3 is ee Reue a . N 
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7 0 e a ; Sparrow Damplin, - th , 3 


Mix Half a pint of good Milk, with three 
Eggs, a little Salt, and as much Flour as will 
make it a thick Batter, put a Lump of Butter 
rolled in Pepper and Salt in every Sparrow, 
mix them in the Batter, and tie them in a 2 Cloth, 
boil them dne Hour and a half, pour melted 
Butlins over them; and ſerve it up. 


70 make a Barm Dump. 


Taxx a Pound' of Flour, mix a penn of 
Barm in it, with a little Salt, and make it into 
a light Paſte with warm Water, let it lie one 
Hour, then make it up into round Balls, and 
tie them up in little Nets, and put them in a 
Pan of boiling Water, don't Cover them, it will 
make them ſad, nor don't let them boil ſo faſt 
25 to let the Water boil over them, turn them 
when they have been in ſix or ſeven Minutes, 
and they will riſe through the Nets and look 
like Diamonds, twenty Minutes will boil them; 
— er up and JED n 5 e over them. 


;- 


'To make Clary Fr ricrers. 


Bk Ar two Eggs exceeding well withe one Spoon 
ful of Cream, one of Ratifia Water, one Ounce 
of Loaf Sugar, and two Spoonfuis of Flour, 
grate in half a Nutmeg, have ready waſhed 
and dried Clary Leaves, dip them in the bat- 
ter N oy them” a nice brown; Terve them 


up 


8 


 EXTREVBNCHD: +4 


2 FT” Cs of Seville Oranges laid round 
them, an. god melted Butter. in a Boat. 


"To make Raſpberry Frites. 


| GnarR two Naples Biſcuits, pour aver-them 
half a Gill of bailing Cream, When it is al- 
| moſ cold, beat the Folke of four as to 
ſtrong Froth, beat the Biſcuits à little, then 
beat both together exceeding Well, Put to it 


two Ounces of Sugar, and as much Juice of 


Raſpberry as will make it a pretty pink Co- 
lour, and give it a proper ſharpneſs, drop them 
| 7 1. the ze. of à Wal- 


5 into a Pan of DOLL 
nut; when you diſh them up, ſtick Bits of 


Citron in ſome, and — "h Almonds cut 

length-ways in others; lay round them green 
and yellow Sweetmeats and ſerve. them up 

| 1 arg a "OR 228 Diſh r aher Diu 


To make a a Tandy k Friecer, | 


"Tan the Crumb of a Penny Loaf, Pour 

them half a Pint of boiling milk, ib, ot 
an Hour, then put in as much Juice of Tan- 
ſy as. will give it a flavour, but not to make 
it bitter, then make it a pretty green with the 


Juice of Spinage, put to it a Spoonful of Ra- 


_ tifia Water or Brandy; ſweeten it to your taſte, 
the Rind of half a Lemon, beat the 
'olks of four Eggs, mix them all together, 
put them in a Ioſſing Pan with four Ounces 
of Butter, Rar it Ser a Fre 'till it is quite 


thick, 


MPT Les: dads and. eld os = 
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Habs * hen Ar enn ine a Pan füll of 80 ke 

ing Tard, a Spoonful is enough for a Fritter, 
ſerve them up with, Slices of Orange round 
them, grate ONE them, and Wine I 


in a Boat. <0 e <5 /og he 
0 e „1... „ 


; e male Plucab Fri trers with Rice. Mo 


 GraTz the Crumbs beta Penny Loaf, pour 
over. them, a, Pint of boiling Co 
Milk, Jet t them ſtand four or Be U dark 
beat it pee fine, put to it 195 Volks f 
five Egg. tir On Ss ”; 'Sugar, and a Nut- 
meg grated, beat them well together, and 
them in Hogs. Lard, drain them O ieve, 
nd ferxe them up Wich e Mf 0 
1957 th nm... 31 5 156513 S i eiae 
| N. B. You 1 e it you pleaſe. 
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Otros on. makin Decorations . p 


Table. 


7 EN ok aer Wat or a 
Deſert, ere ce particular Cate 
your Fire j Mn, clear, a Ba Pan of Wa- 
tte upon the Fire, t p the Heat 
from x Our Face and Stomach, ag 70 the Heat 

make you faint; yOu muſt not ſpin it 
before a Kitchen Fire, for the ſmaller the Grate 
is, ſo that the Fire: be LOO and hot, the better 
ab xy ou. will be t a long Time before it, 
for 1 


» 


Tin Box to put every Baſket in as you ſpin 


| | them, and cover them from the Air, and keep 


them warm, until you have. Gone the WOK as 


N 


If you ſpin a Gold Web, — Cann, your 


Chain; Dith- is burnt clear, before vou ſet it 
Table where ur Mould ; is, ſet your 


UPON 

Ladle on the Fire, an kee ſtirring it with : 
Wood Skewer 'till it juft boils, then let 1 it cool 
a little, for it will not ſpin when it is boilin 

| Hor, and if it grows cold it is equally as bad, 
but: as it cho an the Sides of . Ladle, NP 


you ſpin a Br Deſett, you will k 'Te- | 
veral Hours in ſpinning it; be ſure to have a 


the Point of your ne i, and be 


to pin 

8 your Mould 86 lang as it w in draws 
e EI: the g e 9 

and it will n | 


| Diſtance, ihr from another, an 
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ben Je make Fo eek via Ye 
part of your jelly be ſet in your Bowl, Heine! 
you put on your. Flummery, or Straw, for if 
your Jelly is warm, they wall an 10 che Bot- 
tom, and mix together. 


ee 


I it be 2 Fiſh Pond, or a Tra {parent OA." 
ding, put in your Jelly at three different Times, 
to 6-1 SP your Fiſh or Fruit = at a 8 5 
be ſurẽ 
Jelly's is very clear and ſtiff, or it will not cd 
the Figures, nor keep whole; - when you turn F: 
them out, dip your Baſon in warm Water, as 
OY Receipt directs, then turn your Diſh or 

Iver upon the Top of your as and wed 
your Balon yplide doyn. , | 


; 


When you make CO I Aion obſerve ll | 
to have it pretty thick, and your Moulds wet 
in cold Water, before you put in your Flum- | Ml | 
a 17 or your Jelly will ſettle to the Bottom, 

he Cream ſwim at the Top, ſo that it will 
look to be; wo 88 N 5 8 
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upon a Sieve to drain, it will be much prefrtier 
and will lie upon your Glaſſes, without mixing 
With your Wine, or running down the Sides of 


ao + bad Taſte, and 1 


mY from the Knie; ; be. very careful. La do 


. n A The Ab 224401 EN nen 


* If Jo U r make Cuſt tards, do not let 50 
det the Volks axe in, but ftir- them all one 
Way, and Keep them of a good Hear till they 


be thick E am, the rawnefs DE To co > 
8 18 off. l ED 2 


"8. Ke as £2 J  * © 
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7 "7 TY abs nt or Syllabubs, ra 
your Froth with a Chocolate Mill, and my it 


your Glaſſes; and when you have made any of 


the before- mentioned Things, keep them in a 


cool, airy Place, for a cloſe P ace . ee 
on 3 E IG.” 7 


tt,” ; 


| To hee 4 Sies Web > ſor. ener See. 
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15 Tak a © LS 1 a round 90 bie ede 
Sugar, in one Lump, and ſet it before a mode- 
_.. rate Fire, on the middle of a Silver Salver, or 
- Pewter Plate, ſer it à little aflant, and when it 


begins to run like clear Water to the Edge of 


the Plate or Salver, have ready a, Tin Cover, or 
China Bowl ſet on a Stool, with the Mouth 
downward, cloſe to your Su gar, that it may 

not cool by carrying too far, then take a clean 
Knife, 490 


take up as much of the Syrup as 
the Point will hold, and a fine Thread Will 


Cor from the Point, which you mult draw 


quick as poſſible. backwards and forwards, 
opt alfo ba” the Mould,” as long as it Will 


not 


Boil 


u ret it, then diß Four! Knife into tl 
Syrup again, and take up more, and ſo Keef 
Pinie till your Sugar 15 done, or your Web 


is thick! enough; be ſure you do not let the 
Knite' touch the Lump on the Plate that is not 


melted, it will make it brittle, and not ſpin at 


all, if Jour Sugar is ſpent before your Web is 
done, put freſh Sugar on a clean Plate or Sal- 


ver, and not ſpin from the ſame Plate again, 


if you don't want the Web to cover the Sweet- 
meats immediately, ſet it in a deep. Pewter 


yr MY 36 the Wed, "i =Y as, 8 a 


Diſh, and cover it with a Tin Cover, and lay a 


Cloth. over it, to prevent the Air from getting 

to it, and. ſet it before the Fire, (it requires to 
be kept warm, or it will fall) when your Din- 
ner or Supper is diſhed, have ready a Plate or 


Diſh, of the fize of your Web, filled with dif- 
ferent coloured Sweetmeats, and ſer your Web 
oven Met 


It is pretty kor 2 Middle, W the Diſhes are Dr 
tow, or Corner Where the e is s large. WM 


To in a "Gold Web for. a Sweet: 5 


meats. 44 e VS 


EL 147 * +3 1 
1 " Ba: 1 


Bran: 8 Hunde of Bebe ce Sugar | 


in a Marble Mortar, and ſift it through a Hair 
Sieve, then put it in a Silver or Braſs Ladle, but 


Silver makes the Colour better, ſet, it over 4 


Chafing-diſh of Charcoal, that is burnt clear, 


and 11 it on a Table, and turn a Tin Cover r 
China Bowl upſide down upon the ſame Table, 


and when — * 18 — it will be WE: - 
4 > ” P 5 an ; | 
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: Ft; to 8 AL ſer, put it 1 ite. to 
warm, and #4 it as before, . got warm 
it too often, it will turn the Sug: iy: neg 


Ladle before you put in . 
till TOUT Weh is thick enough, then take 
and ſet it er 5 he . as you A. the 


mall Flowers, and 


0 es 


þ 
bh 
2 9 
, 4 £ 9 5 % 
* * 1 


if you have. Not. enough h of. gas 
jp 
it of 


Tt . a Deſert i 6950 8 N00 


ip Nv two. large Webs, and turn one upon 
the other to form a Globe, and put in the in- 
fide of them a few Sprig of Ta I Flowers and 
Myrtle, and Spin a little more round to bind 


| them together, and ſet them covered cloſe 407 


fore the Fire, then Spin two more on a leſſer 

Bowl, and put in a Sprig of Myrtle, and a few 
ind them as before, {ct 

them by, and Spin two more leſs than the laſt, 
and put in a few Flowers, bind them and ſet 
them by, then Spin twelve Couple on Tea Cups 
of three different Sizes, in Proportion to the 
Globes, to repreſent Baſkets, and bind them 


two and two as the Globes with Spun Sugar; 


ſet the Globes on a Silver Salver, one upon ano- 
ther, the largeſt at the Bottom, and ſmalleſt at 
the Top; when you have fixed the Globes, run 
two ſmall Wires through the Middle of the 
largeſt Globes, acroſs each other; then take 2 


- Fe PRE Needle and bs and run hs theo 


Fuer nobsz-XKrEr n. 167 


che Middle of me 
Bottom, you 1 it up to the Top, and make 
1 Loop to 2 1 em on the Wire, and do ſo 
with tit fee of your Baſkets, hang the lar 
Baſket# on the Wires, then pur two more Wires 
a little ſorter acroſs, thro the Middle of the 
ſecond Globes, and put the Ends of the Wires 
on Wirt the Baſkets, and hang on the fouf 
lle ones, then run two more Wires ſhorter 
en the Hf, thro the Middle of the Top Globe, 
and Hang the Baſkets over the loweſt; Rick a 
sptig of Myrtle on the Top of your Globes, 
and Tet it on the Middle of the'Table.—Obſerve 
vou don't put much Sugar down at a Time 
for 4 Silver Web, becauſe the Sugar will Iofe 
its Moiſture and run in Lumps inſtead of draws 
ing out; nor too much in the Ladle, for the 
Gold Web will lofe its Colour by Heating too 
oft —You may make the Baſkets a Silver, and 
| the Globes a Gold Colour, if you chuſe them. 
1 15 a pretty Deſert Tor A grand Table. hk 


To make Calves Foot Jelly. 


5 1 Gang of Calf's Feet well cloned 5 into 
a Pan, with fix Quarts of Water, and let them 
boil gently till reduced to two Quarts, then 
take out the a ſcum off the Fat clean, and 
clear your y from the Sediment, beat the 
whites of Hs Hows fo à Froth, then add one 
kint of Tilden Madeira, or any pale made 
Wine, if 8 chuſe it, then ſqueeze in the Juice 
of three ons; when your Stock is boiling, 
take UIET Spoonful of it, OE firrin =—_ 


_— 


Baſkets, croſs it at the = 


/ 468 ; me Ererss OE * 0 
88 Wine and Eggs to keep it fro 


then add a little e 0 70 


75 fweeten, it with Loaf Sugar to your Tuſte, a 
| | nan of French Brandy Will keep he ſell 


we outer 8 two Lemons; and let it boil one 


5 Bag, and let it run into à Baſon, and 
ing it back gently 12 — Bag till it runs 
. and bright, then ſet your. G aſles. under 


ve the Jelly for a Fiſh Pond, Tranſpa- 
rent Pudding, or Hen's Neſt, to be 11 55 gut 


por one Ounce of bitter, and one off 8 
Almonds into a Baſon, pour over them ſome 
boiling Water, to make the Skins come off, 
Which is called Blanching, ſtrip off the Skins, 
and throw the Kernels into cold Water, then 
take them out and beat them in a Marble Mor- 
tar, with a little Roſe Water to keep them from 
1 Oiling, when they are. beat, put them into a 
Faint of Calf 's Foot Stock, ſet it over the Fire, 
1 and ſweeten it to your Taſte. with Loaf Sugar 
as ſoon as it boils ſtrain ic thro' a Piece of Muſ- 

Inn or Gawz, when à little cold put it into 2 
pPint of thick Cream, and keep ſtirring it 
=. ws all it gro vs chick and .CO d, "7 les 


ſtirring it, and then put Teal che Pan, and 


blue in frolly. Air, p N e 


Minute all together, and pour it into a 5 — 
ep 


| and cover it leſt Duſt gets in.—If ou 
bl, 


| of the Moul „ boil half a Pound of Ilinglaſ 8.10. 
2 Pint of Water. till reduced to one Quarter, 


* e it e ee ee Gs 
1 . bar : To make Flummery. 7 "io . Bo 
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Moulds in cold Water, and pour in the Flum- 
mery, let it ſtand five or fix Hours at leaft be- 


mery ſtiff, and wet the Moulds, it will turn out 


takes 
the Fl ummery 100 


the 4 og of the * and makes 
ook dull. 


N. B. Be careful you ls 3 it till cold, 
or it will run in Lamps when - TOR's turn it out 
of the Mould. 


Te o make Colouring fo Flummery, and Jellies 
| Taxe Two-y nny worth of Cocliineal, bruife 


it with the lade of a Knife, and put it into 


half a Tea Cupful of beſt French Brandy, and 


let it ſtand a —— of an Hour, and filter it 
thro' a fine Cloth, and put in as much as will 


make the Jelly or Flummery a fine pink; if 


yellow, take a little Saffron and tie it in a Rag, 


diſſolve it in cold Water; if green, take ſome 
Spinage, boil it, A: off the Froth, and mix it 


with the we tar ; t white, par: in ſome bryant 


To make a Fiſh Pond. | 


15 LL > Folie large Fiſh Moulds with NIE 
and fix ſmall ones, take a China Bowl and 
in half a Pint of Riff clear Calf's-Foot i 
let it Rand till cold, then lay two of the 
Fiſhes on the Jelly, the right Side 
in half a Pint more Jelly, let it ſtand till Ad, 
hen * in the * * Fiſhes acrofs one 
another, 


* 
. wo — — — — ——— —y—-—— Into 
—— — 72 
OY £ * - 4 5 0 . r OTIS 
Kr. 
gated . 
2 7 — CA 


fore you turn them out; if you make the Flami- 


withou 9 g it into warm Water, for Water 


— 


1 
4 
1 
7 


hs YE 43 tte Pcs 5 


r 7 
—— — —— —— — 
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Te ae; tha when you. turn the Bogel . 
he Heads and Tails may be ſeen, then 
I your Bowl with Jelly, and et it ſta 
| 0 Aber lay in the Jelly four large Fiſhes, 
Il che Baſon quite full with Jelly, and let 
it and till the next Day; when you want to 
Ule- it, ſet your Bowl to the brim in hot Water 
for one Minute, take care that you don't let 
the Water go N the Baſon, lay your Plate on 
he Top, . on and turn it upſide down, 
if you want it or the Middle, turn it out upon 
a Salver; be ſure . EE "Re A ay ſtiff 
and clear. 8 FN 


Ton EY 4 ; Hen' + Neſt 


ers th 1 e or * od cha, ſmalleſt pullet Eggs 
you can get, fill them with Flummery, and 
when 7 = are ſtiff and cold, peel off the Shells, 
pare off the Rinds of two Lemons very thin, 
and boil them in Sugar and Water to take off 
the Bitterneſs; when they are cold, cut them 
in long Shreads to imitate Stra, then fill a Baſon 
one-third full of ſtiff Calf's-Foot Jelly, and let 
it ſtand till cold, then lay in the Shreads of 


the Lemons, Ri about .two Inches high 
in the Middle 205 50 I 1 ſtrew a few Corns 


of Sagoe o ola like Barley, fill the Baſon to 

dhe height of the Peel, and let it ſtand till cold, 
then oF your Eggs of Flammery in the Mid- 52 
dle of the Ring chat the Straw may be ſeen 4 
pt fill the Baſon quite full of Jelly. and let ki; 
i Fans da turn it out the ante waz af. th 3 > 

n . To 


bens 5 HO osx. * err E R. 


FT 


le Mhiitilge of le 5 


11 Gülg Oüner of füinglafs N. a wa | 
Water” till its or Be. to 4 Pint, then pu iin. che 


* dit 


71th two bY 15 0 1 
Eggs from Poaching: 


Whites of four Eggs, 
Rice Water, to keep th 


and St age 15 yours, and run it thro' a Jel 5 | 


Bag, t {'toit two Ounces of es an 

one Ounce of bitter Almonds,” give them a 
Scald in your Jelly, and put chem thro' a Hair 
Sieve, put it in 4 China "Bowl; the next Day 
turn it gut, and 86 15 it al over with Almonds 
blanched and cu 
N Leaves 'or Flowel 


FI | "Gre u Big 89 1 DE 400 


pig eee 0 Hs 1 


Ounces or? 
monds, With Es 
make'it green, anda's 


dy, ſet it over a Ne Fire till it be ga 2 


ready to boil, then ſtrain it thro a Gawz Sieve, 
when it grows thick put it into a Mellon Mould, I 
and the next Day turn it 5 Sarpith it Vn 


red Tr, ag Flowers. - 1 


" * e = 
1 «+2 
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el ch Elo ddl 20's Ys "Ts EXCESS 
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Tank- 2 © on: of ar b 8 
kim off the” at 300 ſtrain it, beat the hues. 
of four Egg9 and put them to your Jelly, fet 


It over c the Fire — eep Arring it till it 
| ie. Ren 


* 


* 5 


1 thway! in Wh 


1a, 


- Duo ERIBNCED., 


with a Spoonful of Roſe Water ſqueezed thro' 


a Cloth, then mix it with your Jelly, and three 


Spoonfuls of very good Cream, ſet it over the 
Fire again, and keep ſtirring it till it is almoſt 


boiling, then pour it into a Bowl, and ſtir it very 
often till it is 1% 40a bs . wet. e 


Nane way fill them. 


"Ye » , z f 1 8 — - 3 F 1 4 « 4 
2 * 7 „ wh R x te I e 
* [3 Z 


Yellow Flur 


1 two .Ounces: of. I 
open it, put it into a Bowl, and Pour a Pint of 
boiling Water upon it, cover it up till almoſt 
cold, then add a-Pint of. White Wine, the Juice 
of two Lemons with the Rind of one, the 
Yolks: of eight Eggs beat well, ſweeten it to 


your: Taſte, put it in a Toſſing Fan and keep 


ſtirring. it, When it bbils ſtrain it-thro' a fine 
ag ara it into A or 


e when og: 


1 5 — 4 : 3 1 | > 
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1 ve good Green... 


= 14 va unce of Gambouge i in ba quarter 3 a 

Pint os Water, put an Ounce and a half of 
1 Stone Biue in a little Water, when they 
are both diſſolved, mix them together, add 2 
quarter of a Pint Water, and a quarter of 
à Pound of fine Sugar, boil it a little, then put 


it in a ads cer it coſe and! it will 3 
for 


my 
% 
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dur it into a Jelly Bag, and run it . 
-4 Times till it is clear; beat one Ounce 
of ſweet Almonds and one of bitter to a Paſte, 


AG. FULLY 4 203 


. «a 4 


ExcLIsH H ousk-KE ETER. = 
for Tears; be careful not to make it m deep 


W eee | 


4 * 
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Pun 4 a Pine ok clear Riff 1 Jelly 5 
into a. Baſon, when it is ſet and ſtiff, lay in 


three ſine Peaches, and a Bunch of Grapes 
with the Salk 4 


8 up put a few Vine Leaves over 


them, then fill up your Bowl with Jelly, and 
let it ſtand till the next Day; then ſet your Ba- 


ſon to the Brim in hot Water, and as ſoon as 
you find it leaves the Baſon, lay your Diſh over 


i, and turn your Jelly carefully upon it: Gar- 


OY Flowers. 


: of ? Me « 


5 2 a - 


Grew Melon i in \Flummery. b m 


W a Pacha. ſtiff Fun 
deal of bitter Almonds in it, 


Juice of Spinage, as will —— — ita. fine pale; 
green; When it is as thick as good Cream, — | 


Pint of clear Calf's-Foot Jelly into a large Ba- 
ſon, and let them ſtand till the next Day, then 
turn out your Melon, and lay it the right Side 
down in the Middle of your Baſon of Jelly; 
then fill up your Baſon with Jelly that is begin- 


your Melon Mould Foo fl it in, then put a 


ning to ſet, let it ſtand all Night, and turn it 


out the ſame way as the Fruit in Jelly: Make a 


Garland of Flowers, and put it in your Jelly, 


It is a eres Diſh for Middle at Supper, or Cor- 
e e * 
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= Minn little e Ble wi as is divefted 
in the Receipt, then fill two lar rge Fiſh Moulds 
with! it? and When it“ 18 cold rürn it gut? and 
Kade them with Geld Leaf, or ſtrew tHenf over 
Wit Jold and Stlver Bian mixed then lay them 
on up Diſh, and MFit with clear thin Calf's- 
Foot Jelly| it rut be ſo/thirf as they will im 
aa a e kee ge Jelly? Liſbon” Wine; or 
uy F n 
A 741 THOY Ys BE 2 


EEK % 25 1 * : 5 " R 3% 1 . 


Tell 2 Ba. Tt 


21 « b 08S 157% Weg: 


Flummery with « deal of a deal of Wet 
brown with 


. 
of 4s 77 * Fey * 6-4 


Max's: FRE Fhumenie 


Almonds in it coldur 
Chocolate, and put it in a Mould I the Shape of 
ab Heng then Coleus fü mere Flu iy, 
with the Lol of at Hard- Dent as fine as 
poſſible leave part of your E ——— 
then fill: the Meulds-of ever Chikke three 
wichowhite Hummer Naga e Jets 
artione the Colom c the Ten; whenthey are 
cold turn them ime a DI put under, 
and ru, them Lembn Peet boiled tender and 
curilike Straw! then put alittle clear Calf s- 
Foot Jelly under tlieni to keep then ift their 


Places, and lee ir dad till it is ſtiff, then fill 
up your Diſh! with mere Jelly. . l 
Pretty Docortrivnt for u, en —_ vr "i 
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To mold x 2 ; Tranſparent Puddings® wa 
(3 4 


dang your © Calf's-Foot: Jelly very Ni and 
when it is quite fine, put a Gill into a Chin: 

Baſon, let it. ſtand till it is quite ſet; blanch a 
few Jordan Almonds, cut them and a fe Jar 
Raifins lengthways, cut a little Citron and can- 
died Lemon in little thin Slices, ſtick them all 
over the Jelly, and throw in a few en 
pour more Jelly on till it is an Inch higher; 
when your Jelly is ſet, ſtick in your Almonds, 
Raiſins, Citron, and candied Lemon, with a 
few Currants ſtrewed in, then more Jelly as 
before, then more Almonds, Raiſins, Citron, 

and Lemon in Layers, till your Baſon is full; let 
it ſtand all Night, and turn it aut er 
as the mn Fae 


- 0 make + a Dear land. 


"Tak a Stow af Paſte, FOE" form. ini. 
Rock three Inches broad at the Top, colour itz 
and ſet it in the Middle of a deep China Dith, 
and ſet a caſt Figure on it, with a Crown on its 
Head, and a Knot of Rock Candy at the Feet; - 
then make a Roll of Paſte an inch thick, and 
tick it on the inner Ed of the Diſh, two 
parts round, and cut eight Pieces of candied 
Eringo Root, about chree Inches long, and fix 
them upright to the Roll of Paſte on the Edge; 
make Gravel Walks of Shot Comfits, from the 
Middle to the Edge of the Diſh, and ſet N 
e in them, roll out ſome Paſte, N 


| * 


_ Sugar, mill it with a Chocolate Mill, to a ſtrong 
Froth, take it off as it riſes, and lay it upon a 


288 „EXE EX IE NED 


it open like Chineſe Rails, bake it, 3 fix it 


on either Side of one of the Gravel Walks, 
with Gum, have ready a Web of ſpun Sugar, 
- and ſet it on the Pillars of Eringo Root, and 
cut Part of the Web off, to . an nance 
T” aſhes: . Chineſe Rails are. Ho x 


1 is a a pretty Middle Diſh e a cond Courſe 

at a grand Table, or a Wedding Supper, only 
25 two crownec Tigures on nn Mounr-ipftcad 
one. : 2 


To male a F loating Wand. 


Ma the yellow Rind of a large „ 
into a Quart o Cream, put in a large Glaſs of 
Madeira Wine, make it pretty ſweet with Loaf 


Sieve to drain all Night, then take a deep Glaſs 
Diſh, and lay in your Froth, with a Naples 
Biſcuit in the Middle of it, then beat the White 
of an Egg to a ſtrong Froth, and roll a Sprig 
of Myrtle in it to imitate Snow, ſtick it in the 
Naples Biſcuit, then lay all over your Froth 
Currant Jelly, cut in very thin Slices, pour 
over it very tine ſtrong Calls. Foot Jelly, when 
it grows thick, lay it all over, till it looks like 
2 Glaſs, and your Diſh is full to the Brim; let 
it ſtand till it is quite cold and ſtiff, then lay 
on Rock candied Sweetmeats upon the Top of 


your Jelly, and Sheep and Swans to pick at the 


Myrtle, ſtickx green Sprigs in two or three 
n upon the . of * VOTER amongſt 
your 


l 
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e s; it looks very pretty in the Middle 
2 2 Table BI Supp n you. muſt Cir the 
Shapes on Jel * Per are goin o-{end 

it to che Table. "PER bs 5 


75 0 make 2 Floating Ind a 2 ro. 


Tax Calf 's-Foot jelly that 3 is ſet, brake it a 


little, but not too much, for it will make it 
frothy, and prevent it from looking clear, have 
ready a Middle-fized Turnip, and rub it over. 
with Gum Water, or the White of an Egg, 


then ſtrew it thick over with green Shot Com- 


fits, and ſtick in the Top of it a Sprig of 
Myrtle, -or any other pretty green Sprig, then 

your broken Jelly round it, ſet Sheep, or 
wans, upon y your jelly, with either a green 
Leaf, or a Knot of Apple Paſte under them, 
to keep the jelly from diffolving; there are 
Sheep and Swans made for that Purpoſe, you 


may put in Snakes, or may, wild Animals of. 


the Rome Sort. : 


To make the thanks Wand, 


| Mars a little Riff Flummery, Ry put It LY 
five Fiſh Moulds, wet them before you put it 
in, when it is ſtiff turn it out, and gild them 
with Gold Leaf, then take a deep China Diſh, . 
fill itnearhalf full of clearCalf's-Foor Jelly, and 
let it ſtand till it is ſet, then lay on your Eides 
and a few Slices of Red Currant Jelly, cut ve 
thin round them; then raſp a fmall French 
* and rub it over 5 the White of an 
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. The ExyxnienceD 


Egg, And ſtrew all over it Silver Bran, and 


Glitter mixed together, ſtick a Sprig of Myrtle 
in-it, and put it into the Middle of your Diſh, 
beat the White of an ES to a very high Froth, 
then hang it on your Sprig of Myrtle like 
Snow, and fill your Diſk to the Brim _ 
clear Jelly; when you ſend it to, Table, 
Lambs and Ducks upon your Jelly, with 1 
ther green Leaves, or Moſs under them, with 
their Heads towards the Mee „„ 


5 15 2¹ 0 make Moonſhine. - 3 


"TRE // ie Shapes of a Half-moon, 80 five 
or ſeven Stars, wet them, and fill them with 
Flummery, let them ſtand till they are cold, 
then turn them into a deep China Diſh, and pour 
Lemon Cream round them, made thus: Take 
a Pint of Spring Water, pur to it the Juice of 
three Lemons, and the yellow Rind of one 
Lemon, the Whites of five Eggs well beaten, 
and four Ounces of Loaf Sugar, then ſet" it 
over a flow Fire, and ftir it one Way till it 
looks White and thick, if you let it boil i it will 
curdle, then ftrain it through a Hair Sieve, and 
let it ſtand till it is cold, beat the Yolks of five 
Eggs, mix them with your Whites, ſet them 
over the Fire, and keep ſtirring it till it is al- 
moſt ready to boil, then pour it into a Baſon; 
when it is cold pour it among your NGO: and 
; Stars: Garniſh with Flowers. _ 


| It is a a proper Diſh for a ſecond Conrle, either 
E for DUNE Or — 5 
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5 5 2 041% Moon and Stars j in » Jelly. 


| Taxm a deep China Diſh, turn the Mould of 
2 Half-moon, and ſeven Stars, with the bottom 
Side upward in the Diſn, lay a Weight upon 
every Mould to keep them down, then make 
ſome Flummery, and fill your Diſh with it; 
when it is cold and ſtiff, take your Moulds 
carefully out, and fill the Vacancy with clear 
Calf's-Foot ell you may colour your Flum- 
mery with 0 and Chocolate, to make 


it look like the Sky, and your Moon and Stars 


will ſhew more clear: SATO with Rock 
Candy Sweetmeats.  _ 

It I: is a Pretry. Corner Diſh, or a proper Decora- 
„ tion for a grand Table. 1 


75 make Eggs and Bacon i in ; F bee 


Tarr a Pint of ſtiff Flammery; and make 
Part of it a pretty pink Colour; with the Co- 
1 for the Flummery, dip a Potting- pot 
in cold Water, and pour in Red Flummery, 


the thickneſs of a Crown Piece, then the ſame 


of White Flummery, and another of Red, and 
twice the thickneſs of White Flummery at the 
Top; one Layer muſt be ſtiff and cold before 
you pour on another, then take five Tea Cups, 
and put a large Spoonful of White Flummery 
into each Tea Cup, and let them ſtand all Night, 
then turn your Flummery out of your Potting- . 
Pots, on the Back of a Plate wet with cold 
Water, cut am Hummery into thin Slices, 
2 2 . a 


IS be minen 
and lay them on a China Diſh, then ky your 
Flummery out of the Cups on the Diſh, and 

take a Bit out of the Top of every one, and 

lay in half of a preſerved Apricot; it will con- 
fine the Syrup from diſcolouring the Flum- 
mery, and make it like the Yolk of a poached 


Egg: Garniſh with Flowers. 
It is a pretty Corner Diſn for Dinner, or Side 


- Solomon's Temple i» Flummery. 


_ Maxx a Quart of ſtiff Flummery, divide it 
into three Parts, make one Part a pretty pink 
Colour, with a little Cochineal bruifed fine, 

and ſteeped in French Brandy, ſcrape one 

Ounce of Chocolate very fine, diſſolve it in a 
little ſtrong Coffee, and mix it with another Part 
of your Flummery, to make it a light Stone 

Colour, the laſt Part muſt be White, then wet 
your Temple Mould, and fix it in a Pot to ſtand 
even, then fill the Top of the Temple with 
Red Flummery to the Steps, and the four 
Points with White, then fill it up with Choco- 
late Flummery; let it ſtand till the next Day, 

then Joofen it round with a Pin, and ſhake it 
Iooſe very gently, but don't dip your Mould in 
warm Water, it will take off the Glofs, and 
i ſpoil the Colour; when you turn it out, ſtick 

a fmall Sprig, or a Flower Stalk, down from 

the Top of every. Point, it will ſtrengthen 

them, and make it look pretty, lay round it 

Rock Candy Sweatmeats, * © 

it ĩs proper for a Corner Diſh for a W 


% 5 
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Exctisn HOUSE-KEE PER. 28. 


To make Cribbage Cards in Flummery. 


FTI five ſquare Tins the Size of à Card, 


with very ſtiff Flummery, when you turn 
them out, have ready a little Cochineal dif- 


folved in Brandy, and ſtrain it through a Muſ- = 


lin Rag, then take a Camel's Hair Pencil, and 
make Hearts and Diamonds with your Cocht- 
neal, then rub a little Chocolate with a little 
eating Oil upon a Marble Slab, till it is very 
fine and 58 then make Clubs, and Spades; 
pour a little Liſbon Wine into the Dith, and 
end it ups. 7 a 1 5 


To make a Diſh of Snow. © 


+. 


Taxes twelve large Apples, put them in cold 


Water, and ſet them over a very flow Fire, and { 


when they are ſoft, put them upon a Hair Sieve, 
take off the Skin, and put the Pulp into a Ba- 
ſon, then beat the Whites of twelve Eggs to a 


very ſtrong Froth, beat and ſift half a Pound 


of double refined Sugar, and ftrew it into the- 


Eggs, beat the Pulp of your Apples to a ftrong 
froth, then beat them all together 'till they 


are like a ſtiff Snow, then lay it upon a China 
Diſh, and Heap: it up as high as you can, and 
ſet round it green Knots of Paſte, in Imitation 


of Chineſe Rails; ſtick a Sprig of Myrtle in the 


Middle of the Diſh, and ſerve it up. __ ” 
It is a pretty Corner Dith for a large Table. 
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Taxx fix large Apples; and cut a Slice of the 


Bloſſom End, put them in a Tin, and ſet them 
in a quick Oven till they are brown, then wet 
them with Roſe Water, and.grate a little Sugar 
over them, and ſet them in the Oven, again 
till they look bright, and very black, then 
take them out, and put them into a deep. China 
Diſh or. Plate, and pour round them thick 
Cream Cuſtard, or White Wine and Sugar. 


To make Green Caps. 


green them as you would for Preſerving, then 
rub them over with a little oiled Butter, grate 
double refined Sugar over them, and ſet them 
in the Oven till they look bright, and ſparkle 
like Froſt, then take them out and put them 
into a deep China Diſh, make a very fine Cuſ- 
tard, and pour it round them; ſtick ſingle 
Flowers in every Apple, and ſerve them up. 
It is a pretty Corner Diſh for either Dinner or 


TakE Codlings juſt before they are ripe, 


Supper. 
Pax the largeſt ſtewing Pears, and ſtick 2 
. Clove in the Bloſſom End, then put them in 2 
well tinned Sauce Pan, with a new Pewter Spoon 


in the Middle, fill it with hard Water, and {et 
it over a flow Fire for three or four Hours till 


— 
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pan — — 
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ET 55 your Loa 
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ExNLrsn HOUSE-KEEPER. 183 
your Pears are ſoft, and the Water reduced to 


a ſmall Quantity, then put in as much Loaf 
Sugar as will make it a thick Syrup, and give the 


Pears a boil in it, then cut ſome Lemon Peel like 


Straw, and hang them about your Pears, and 


ſerye them up With the Syrup in a deep Diſh. 


T0 make Lemon Syllabubs. 


To a Pint of Cream, put a Pound of double 
refined Sugar, the Juice of ſeven Lemons, grate 
the Rinds of two Lemons into a Pint of White 


Wine, and half a Pint of Sack, then put them all 


into a deep Pot, and whiſk them for half an 
Hour, put it into Glaſſes the Night before you 


want it; it is better for ſtanding two or three 


Days, but it will keep a Week if required. 
To make Solid Syllabubs. 


| Tax# a. Quart of rich Cream, and put in & 


and Sugar to your Taſte, Whip i t up very well 5 1 


and take off the Froth as it riſes, put it upon 


Hair Sieve, and let it ſtand till the next Day in a 
cool place, fill your Glaſſes better than half 


ne the thin, then put on the Froth, and 

Cay | 

look clear and keep ſeveral Days. - 
VE. „ 


* 
5 3 _ $ s ? ** 3 8 * * % E © 
+ © © Whip Syllabubs. 
we... a . < : 1 — A u 8. 5 F wo - : 
; £#: P y , 2 e ; ; 


Tak a Pint of thin Cream, rub a Lump of 
Loaf Sugar on the Out-fide of a Lemon, and 
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it as high as you can; the Bottom will 


{weeten 5 
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184 The EXTERN TEN 


of a Lemon, and a Glaſs of Madeira Wine, or 
French Brandy, mill it to a. Froth with. a, Cho- 


ſes a little more than half full of Red Wine, 


hae got out all the Eſſence, then put the Sugar 
do the Cream, and ſqueeze in the Juice of both 


them with a Chocolate Mill, to raiſe the Froth, 
make it heavy, 


t. 
upon a Salver, with 1 rea 


os 15 » 
dear it to your Taſte, then put in the Juice 


colate Mill, and take it off as it riſes, and lay it 
upon a Hair Sieve, then fill one half of your 

Poffer Glafles, a little more than half full with 
White Wine, and the other half of your Glaſ- 


then lay on your Froth as high as you can, 
but obſerve that it is well drained on your Sieve, 
or it will mix with your avi and n ur 
FIDEL ES, 


To make Lemon Syllbubs 2 5 — Wa . 
Por a ing of Cream to 4 Pint of White 


| Wine, then rab a quarter of a Pound of Loaf 


j 

I 

f 

Sugar upon the out Rind of two Lemons, till you ; 
t 


Lemons, let it ſtand for two Hours, then mill 


and take it off with a Spoon as it riſes, ox it wil 
lay it upon a Hair Sieve to 
drain, then fill your G alles with the 5 
mainder, and lay on the Froth as high as 


clear at the Bottom; P a= þ them. 1 to. ved Tab 


To make a. Syllabub vader the ( Cow. ; 


Pur a Bottle of ſtrong Beer, and a Pint of 


Cyder into A EOS Bowl, ae in a ſmall Nut- 
. ag 


an 


ene HOUSE-KESPER, "Y 


meg. and fy ten, it to your Taſte, then milk 
as. much Milk. from he: Cow as 1 
trong Froth, and the Ale look. clear, let it and. 
a. j 778 E rex 217 it 3 Ren 
FE Wal 7's * ore t 
e ir 60 the Tal „ 
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2 upon Wente, 


5 THEN, von make any, Kind 0 a 
take ( Wan den Jar apy of.» the Seeds 
from. the Fruit fall inte your: Jelly. Por ſuerte 
it too near, for Will preyent yqur Jell * 
from heing ſo clear; your Sugar, 


let it diſſolve in the Syrup before vou fer it n 


ine Foam, it makes the Scum riſe well, and 
Je 1 better Colour: It is 4 great Fault to 


Kind of Jellies too high, it makes chens 


dark. Golowr FA e NEFET , ng green 
Sweetmeats in the firſt 25 up longer tha wth — 
Receipt Grech, leg you. ſpoil 

you muſt take the fame Care wich the . 
and Lemons, as to Cherries, Damſons, and 
moſt Sorts of Stone Fruit, ꝓut over them e 
Mutton Suet rendered, or a Board to keep them 
down, or they wi ill viſe gut of the * and 
you the wholt , by giving them a four bad 
Taſte; obſerve to 1 all, wet Sweetmeats in 
a dry cool Place, for a vet damp Place 

make them Mould, and a hot Place will 1 dry 4 


bg e and. make ES Candy; che bet 
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range Liquor to it,  frvecren' it to your Taſte 


*. "The Rittner 3 

Direction I can vive, is o dip Wynn paper 
in Brandy, and Ia vit cloſe to your Sweetmeats, 
tie them well down with White Paper, and two 
fould of thick Ca > Paper to 2 out the Air, 


for nothing can be Fault than bad 
n © yas and leaving the Pors 9 1 


To male Orany ge Jelly. 


Firn Half @ Found of Hartſhorn NN 
and two Quarts of Spring Water, let it boil till 
it be reduced to a Quart, pour it clear off, let 
it ſtand "till it is cold, then take half a Pint of 
Spring Water, and the Rinds of three © Oranges 
pared very thin, and the Juice of fix, let them 
tand all Night; ſtrain them through” a fine 
Hair Sieve, melt the Jelly, and pour” the O- 


with double refined Su put to it a Blade or 
two of Mace, four or ve Joves, half a ſmall 
Nutmeg, and the Rind f a Lemon, heat the 
Whites of five Eggs to a Froth, mix it very 
Well with your 700 ſet it over a clear Fir 
boil it e or Wat Minutes, run it throug 
Jour Jelly Bag ſeveral Times till it is clear, 
en * Fit in Your Bag take great 


qt. oy — — . ͤ 


_— —_ 01039 Tos & ned 
RY r 2 1 has! 2 ha 
7 make Har clborn. Fah, 


Phi two arts of: Water into a ori Pan, 52255 
with half a POund of Hartſhorn Shavings, let ( 


it ſimmer till near one half is reduced, ſtrain WJ dry 
: it a Int * Pur in the Feel of four r Orange n 


[ f 
$i 


8 rue 


—— 


* two Lemons pared very thin, hail tem 
five Minutes, put to it the Juice of the before- 


Whites of fix. Eggs to a Froth, mix them care- 


the Eggs, juſt let it boil up, cen x run a It FOR 
# Jan "Bag till it * clear. Ar 310 


let it ſtand it will break the Jelly, it will not 
over e e e in a N 


hall White (CUBTAnES the ſame hab 
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mentioned Lemons and Oranges, with about 
ten — of double refined Sugar, beat the 


fully with your Jelly that you do not poach 


+ 4 nale Red Curant Jay. 


"Ouran? your Currants hon, thy are HY 
and full ripe, ſtrip. them off the Stalks, put 
them in a large Stew. Bott tie a Paper over them, 
and let them ſtand an Hour in a cool Oven 
ſtrain them through a Cloth, and to every 
Quart of Juice add a Pound and a half of Loa 
Sugar broken in ſmall Lay mps, ſtir it ; 
over a clear Fire, 'tll -: Sugar is m 
kim ät well, let it boil. —_ quick. 
Minutes, | our it hot into your Pots; if ou 


ſet ſo well as hen it is hot; put Brandy Papers p il 
Uſe. Hite | 
N. B. You may DE The 7 of r half Red and. 


** 


To make Black Curran J.. 


Ge: T your Currants When they are ripe = 
2 2 ick them off the Stalks, and put them 
in a large Stew Fot, to every ten Quarts of 

A2 2 urrants, 
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+ Pictes, ftir it geritly kill the Sugar is melted ; 
When it boils ſuim it well; ler ie boll pretty 
quick for half an Hour over à clear Fire, then 
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| over them, and ler em in a cool Oven for two 
Goch, to ever: 


5 P89 and keep them for Ofc ov. 10 . 
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uvfatits/ put 2" Quart ef Woter ile u Füper 


s; then Kqueeve them through. a very thin 
Quart of Juice add a Pound 
Leaf Sugar bröken in ſmall 


And & Half 


pour it into Pots; put Brandy _— over 


To male Red Raſpberry lan. 


Al rm yeur Raſpberkies chen Are 
HÞE and dry, pick them very —— — 
tue Stalks, and dead ones èruſh them in a Bow! 
3 « Silver or Wooden Spoon, Pewter is apt 
urn them a purple Oolour; as {60h as you 
have cruſhed her, ſtrew in their own Weight 
E Loaf Sugar, And half their Weight of Cur- 
Tant Juice, baked and ſtrained as for Jelly, 
ren Tet them ever @ clear low Fire, boil them 
alf an Hour, (fir them weill, and Keep ſtir- 
ing them all te Time, then put thein into 
Pots or Glaſſes, with Brandy dance them, 
and keep chem for Uſe. 


rer moo | 


ſtrew in your Sugar, don't let them and = 
Fawn you boil 1 and it will eps their 
Cy; | 3 — 
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7 make Whice Raſp erty lam. 

25 n rg SOLE jp PI 178 1 Elk 
Er your: Raſpberries ery: and: full ripe, 
cruſh them fine; and ftrew in their own Weight 
of Loaf 8u 1 1 half their Weight of the 
Juice of White Currants, boil them half an 
Hour over a — flow Fire, ſkim them well, 
and put them into Pots or — tie them 
down with Brandy Papers, and * chem ä 
ary e Uſe.” OE 10s 1 7 


N. . frew in your Sugar as in. the Red 
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Ole enn "ies -ſohetet eee y 0 : 
bruiſe them very fine, and put to them a little 
Juice of Strawberries, beat and ſift their Weight 


_— E K © ed . * 
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in Sugar, ſtrew it among them, and pur tliem 
in the Preſerving Pan, ſet them over 4 clear vl 
low Fire, ſkim them, and boil them rwenty pt 
Minutes, N . A e or ee * 
Vine ee 1 
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30 l. Green Coonberry am. 1 


Tan the gen Walnut Gooſberries When 
they are full grown, but not ripe, cut them in 
two and pick out he Seeds, then put them in 
2 Pan of Water, green them as you de the 
5 Goſderties, in Imitation of Hops, and lay them 
ona Sie ve to — then beat them in a "ble | 
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ble Mortar with their Weight in Sugar, then 


Hour, ſkim it and flir it all the Time, t. 
oy Pair it in the Ban ande nme Vie: $115" 8 7 * 
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e together with a Thread to a Piece of 


Weigh the Currants, and put the Weight of 


flies, then put the Currants in, and juſt give 


* 7 1 7 6 3 F a 7 ef a 
-- 5 Pp E 
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ies, boil them̃ to maſh 


0 a Quart of Water, then ſqueeze them, and 


to every Pint of os uor put a Pound of fine 
Loaf Sugar, boil ſxim it, then put in your 
green Ocoſherriety: {boil thema till they are very 
thick, clear, and a pretty green, _— * 


in Glaſſes f for Uſe. 507 welt ke Teh ao} 
& * 
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+ oF; , Black: Ota Jas 


Ger. your Black Currants hen = ar are 
Full ripe, pick them clear from the Stalks, and 
bruiſe them in a Bowl with a Wooden Mallet, | 
to every two Pounds of — put a Pound 
and a half of Loaf Sugar beat fine, ut them 
into a Preſerving Pan, oil them ful ball an 


6!!! 105 $2 0 


To preſerve Red Cu 


+ Pins your Gurtants, — tie x or- even 


rants in Bunches. 


ſplit Deal, about the length of your Finger, 


double refined Sugar in your Preſerving Pan, 
with a little Water, and boil it till the Sugar 


them a boil up, and cover them till next Day, 
then take them out, and either dry them or 
put them in Glaſſes, with the Syrup boiled up 
with a. Ane of the Juice. of Kenne put 


"ASS: „ 3 * 14 „ 4-5-2 
N % 


—— xc — an ww. 


paper till they are almoſt cold; 


nee en e i 


p 
. * 
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y Paper over them, and tie them cloſe | 
ww with anothe e and ſet them in a 1 


an Place. wh. AS 
N Ak : : p | N bf : 5 — 


1 — as before, and put them in the Pre- 
ſerving Pan, with their Weight of double re- 

ined Sugar beat and fifted fine, let them ſtand 
all Night, then take ſome Pip ins, pare, core, 
and boil them, but dont ſtir the Apples, only 
preſs them dow! with the Back of your Spoon, 
when the Water is ſtrong of the apple, add 10 
it the Juice of a Lemon, ftrain it through a- 

Jelly Bag till it runs quite clear, to every Pint 
of your Liquor put a Pound of double refined 


Sugar, boil it up to a ſtrong Jelly, put it to 


your Currants, and boil them till they look? = 
clear, cover them in the Preſervin oy e with | 
en put a 
Bunch of Currants in your Glaſſes, and all W 
up with Jelly; when they are cold, wet Papers 
in Brandy, and lay over them, tie another only 5 


* ++ ou 
t., "x 


Wy 0 preſerve Currants for Tar. 105 


| Gui your Currihts: Whew they are dry, agb 
pick them; to every Pound and a quarter of 
Currants, put a Pound of Sugar into a Preſerv- 
ing Pan, with as much Juice of Currants as 
will diſſolve it, when it boils ſkim it, and put 
in. TOR Currants, age boil: them till'they are 
5 | BS clear; 
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— | 


Earl 105 thaw! into à Jar, lay 8 Page 
yer, tie them down, and Keep: Ch 10 50 


— Cucmnbas ic 
8 ſmall Cucumbers and large ones — 


will cut into quarters, the greeneſt and moſt 
free from Seeds you can get, put them in a 
ſtrong Salt and Water in a ſtrait mouth Jar, 
with a Cabbage Leaf to keep them down, tie 
a Paper over them, ſet them in a warm Place 
till they are yellow, awaſh them out, and {et 


them over the Fire in freſh Water, with a little 
Salt in, and a freſh Cabbage Leaf over them, 
cover the Pan very cloſe, but take Care they 


dont boil; if they are not a ſine green change 
your Water, (and it will help them) and make 


them hot, and cover them as before; when 


they are a good green, take them off the Fire, 
let them ſtand till they are cold, then cut the 
large ones in quarters, take out the Seeds and 


ſoft Part, then put them in cold Water, and let 
them ſtand two Days, but change the Water 
twice each Day to take out the Salt, take a 
Pound of ſingle refined Sugar, and half a Pint 


of Water, fet it over the Fire; when you have 
| ſkimed it clean, put in the Rind of a Lemon, 
one Ounce of Ginger, with the Out- ſide ſcraped 


off; when. your Syrup is pretty thick, take it 


off, and when it is cold, wipe the Cucumbers 


dry, and put them in, boil the Syrup once in 
two or three Days for three Weeks, and 
enen the Syrup, (if eee for the 


+ * greateſt 


5 
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eateſt Danger of them ſpoiling i is at firſt. — ; is 
e Syrup is to be Tony: IE when you me 3 | 
= 

[ 

ö 


to 5 GUCnmpers.”: 


* - ” * * * 
** i 1 g 2 
711 f "Fo 
4 8 a 


| je Grayes i in bi,” : 

Tir ſome cloſe Bunches of Grapes, bt it 
too! ripe, either red or white, put them into a 
Jar, With a quarter of a Pound of Sugar Candy, ll; 
and fill the Jar with common Brandy, tie it 
cloſe with a” Bladder, and ſet” them in a dry 
Place. Morello Cherries are e : the A | 
þ Way. * t #1 LENS Fel | | * 9 7" 1575 7 [i 


Bert „we And of an i Orange very tender, : 
then lay ir in Water for two or three Days, take 
a Quart of Golden Pippins, pare, core, quarter, 

and boil them to à ſtrong jelly, and run it 
through a ſelly Bag, ehren ke twelve Pippitts; 44 
pare them and ſcrape out the Cores, put two it 
Pounds of Loaf Sugar into Stew. Pan with || 
near a Pint of Water, when it boils ſkim it, 
and put in your Pippins with the Orange Rind il 


in chill Slices, let them boit faſt till the Sugar 
is very thick and will almoſt Candy, then put 
in a Pim of the Pippin Jelly, boil them faft till 
the Jelly is clear, row ſqueeze in the Juice of 
2 Lemon, give” it one boil, and put Een into 
rots or Claes with che Orange | Peel. 


- th. l A 6 y 1 * 5 " 1 n 
If 6 , += S * 2.8 . 1 1 5 *; 
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To ee Green Codlings that will 41 al 
| | the Tear. 2 


10 codlings about the Size of a Walnut, 
with the Stalks 2 a Leaf or two on, * A 
handful of Vine Leaves into à Braſs Pan of 
Spring Water, then a lay of Codlings, then | 
Vine Leaves, do ſo till the Pan is full, cover it 
cloſe that no Steam can get out, ſet it on a flow 
Fire; when they are ſoft take off the Skins 
with a Penknife, then put them in the ſame 
Water with the Vine Leaves; it muſt be quite 
cold or it will be apt to crack them, put in a 
little Roach Allum, and ſet them over a very 
flow Fire till they are green (which will be in 
three or four Hours,) then take them out and 
* them on a Sieve to drain. Make a 
and give them a genile boil once a Day 
5 * dg Days, then put them in ſmall Jars; 
pu 1 8 meer and keep them oe we, 


25 0 preſerve Green Apricot. If 


* N your Apricots before: en 
are hard, put them into a Pan of hard Water, 
With Plenty of Vine Leaves, ſet them over a 
flow Fire till they are quite yellow, then take 
them out and rub _ with a Flannel and 
Salt to take off the Lint; put them into the Pan 
to the ſame Water and Leaves, cover them 
cloſe, ſet them a great Diſtance from the Fire 
*ill they are a fine Ti . cke be then take them 
carefully Jup, pick all bad — be 
—" ro en 


. 


. ay 


50 
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broken ones out, boil the beſt gently for two 
or three Times in a thin Syrup, Jer them de 
quite cold every Time; when th ey look plump 
and clear, a Syrup of double: refined 
Sugar, but not tob chick, give your Apricots a 
gentle boil in it, then put them into Pots or 
Glaſſes, dip Papers in Brandy, — it over je 
and kee them for uſe, then take all the broe 
ken and bad coloured ones, and Bol them in 
ts kr Syrup for Tarts. Th 


7 preſerve Goosberies green. £35 


1 green Walnut Sooſeberries when they 
are full grown, and take out the Seeds, put 
them in cold Water, cover them cloſe with 
Vine Leaves, and ſet them over. a flow Fire; 


when they-are hot take them off, and let them 


ſtand, and when they are cold | 155 them on 

again till they are p 3 hy 2 

on a Sieve to drain, and have e 

made of à Pound l double reſined CUE 

half a Pint of Spring Water; the Syrup is 

be cold when the Gooſberries are put in, 3 

boil them till they are clear, then ſet tem by - 

for a Day or two, then give them two or three 

for Of and then 55 chem into Fots or Slaſſes 
Uſe. 


Do preſerve Green C 
15 of an, wa 
Taxi the largeſt green walnut Conberiies 


2 can get, cut t them. at the Stalk-end 1 in four 
B b * Auarters, 


z05berries in Imitation 5 
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or ſix one in another, take a Needleful of ſtrong 


Thread, with a large Knot at the End, run the 


Needle through the Bunch of Gooſberries, and 
tie a Knot to faſten them together, (they re- 
ſemble Hops,) and put cold Spring Water in 
your Pan, a large Handful of Vine Leaves in 
the Bottom, and three or four lays of Gooſ- 


berries, with plenty of Vine Leaves between 


every lay, and over the Top of your Pan, cover 
it ſo that no Steam can get out, and ſet them 
on a ſlow Fire; when they are ſcalding hot 


take them off, and let them ſtand till they are 


cold, then ſet them on again till they are a 
: 0 een, then take them off, and let them 
and till they are quite cold, then put them in 


a Sieve to drain, make a thin Syrup to every 
Pint. of Water, put in a Pound of common 
Loaf Sugar, boil and ſkim it well; when it is 


about half cold, put in your Gooſberries, and 
let them ſtand till the next Day, then give 
them one boil a Day for three Days, then make 


a Syrup, to every Pint of Water put a Pound of 


fine Sugar, a Slice of Ginger, and a little Le- 
mon Peel cut lengthway exceeding thin, boil 
and ſkim it well, give your, Gooſberries a boil 


in it; when they are cold put them into Glaſſes | 


or Pots, lay Papers dipped in Brandy over 
them, tie them up, and keep them for Uſe. 


LS oF 
o „ 


To 


quarters, leaving them whole at the Bloflom- | 
end, then take out all the Seeds, and put five 
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b preſerve Sprigs e green.” 80 


x | Hanoi the Sprigs of Muſtard het it is A 


going to Seed, put them in a Pan of Spring 


Water, with a great many Vine Leaves under 
and over them, put to them one Ounce of 


Roach Allum, ſet it over a gentle Fire; when 
it is hot, take it off, and let it ſtand till it is 
quite cold, then cover it very cloſe, and hang 
it a great height over a ſlow Fire; when they 


are green, take out the Sprigs, and lay 4 


on a Sieve to drain, then make a good Syrup, 


boil your Sprigs in it once a Day for three 
Days, put them in, and keep them for Uſe.— 
They are very pretty to ſtick in the Middle of 
a preſerved Orange, or garniſh a Set of Salvers. 


Lou may preſerve young Peaſe when they 
are in come into Pod the fame . 


TAKE the fineſt plumbs you can get juſt 55 50 
fore they are ripe, put them in a Pan, with a 
lay of, Vine Leaves at the Bottom of your Pan, 
then a lay of Plumbs, do ſo till your Pan is 
almoſt full, then fill it with Water, ſet them 


on a flow Fire; when they are hot and their 
Skins begin to riſe, take them off, and take 
the Skins carefully off, put them on a Sieve as 
you do them, then lay them in the ſame Wa- 


ter, with a lay of Leaves betwixt, as you did 
at the firſt, cover them very cloſe ſo that no 


team can n get out, and hang them a great dif- 


tance 


92 0 preſerve. Green Gage Plombs. ks 
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| tance from the Fire till they are 
to drain, make a 


. put Paper ay, as in e over em, | 
and Sp UB For di. . 


black, then put them inte a Jug, and 


up; make a thin Syrup, ſcald them in it three 


Lear MI will ns FO good, 
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n, which 
will be five or fix Hours at then take 
them carefull up, lay them on a "Hae Sieve 
Syrup, give them 2 
gentle boil in it twice a Day for two Days, 
take them out, and put 1 into a ſine clear 


To preſerve Walnuts black. 


Taxz the ſmall kind of Walnuts, nn hem 
in Salt and Water, change the Water every Day 
for nine Days, then put them in a Sieve, let 
them ſtand in the Air until they begin to turn 


boiling Water over them, and let them 

till che next Day, then put them in a — — 
drain, ſtick a Clove into each End of your 
Walnut, put them into a Pan of boiling Wa- 
ter, let them boil five Minutes, then take them 


or four Times a Day till your Walnuts are 
black and bright, — make a thick Syrup 

with a few Cloves and a little Ginger cut in 
Slices, ſkim it well, put in * Walnuts, boil 
them five or fix Minutes, and put them in your 
Jars; wet your Paper with Brandy, lay it over 
them, and tie them down with Bladders. The 
firſt Year they are a little bitrer, but the ſecond 


# 
"x ; 


- 
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To preſerve Walnuts green. 


Tees iz bench Wiens nen chey are 


a little larger than a good Nutmeg, wrap every 
Walnut in Vine Leaves, tie it rating 2 
String, then put them into a large Quantity 
of Sale and Water, let them lie in it for three 
Days, then put them in freſh Salt and Water, 


then take them out, and lay a large Quantity 


of Vine Beaves in the Bottom of your Pan, 
then a lay of Walnuts, then Vine Leaves, do 
ſo till your Pan is full, but take great Care 


the Walnuts not touch one another, fill 
your Pan with hard Water, (with a little Bit 


of Roach Allum, ſet it over the Fire till the 
Water is very hot, but don't let it boil, take it 


off, let them ſtand in the Water till it is quite 
cold, then ſet: them over the Fire again; when 
they are green take the Pan off the Fire, and 
when the Water is quite cold take out the Wal- 
nuts, lay them on a Sieve a good diſtance from 
each other, have ready a thin Syrup boiled and 
kimed;' when it is pretty cool put in your 


Walnuts, let them ſtand all Night, the next 


y give them ſeveral ſcalds, but don't let 
them boil, keep your Preſerving Pan cloſe co- 


vered, and when: you ſee that they look bright, 


and, a pretty Colour, have ready made à rich 
dyrup of fine Loaf Sugar; with a few Slices 
of Ginger, and two or three Blades of Mace, 


ſcald your Walnnts in it, put them in fmall 
jars, with Paper dipped in Brandy over them, | 


tie 


and let them lie in that for three Days longer, 


5 n not ſhelled, pare them till you tee! the 
White appear, put them in Salt and Water a8 
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rie vow een with Bladders, Loans keep them 


for Uſe. 3 . 2 I * 
| Preſerve Walnuts white, 1 7 
| Taxz the large French. Waben full gro 


/ 


you do them, have ready: boiling a large Sance 


Pan full of ſoft Water, boil them in it five 
Minutes, take them up and lay them betwixt 


two Cloths till you have made a thin Syrup, 
boil them gently 1 in it for four or five Minutes, 


then put them in a Jar, ſtop them up cloſe that 


no Steam can get out, if it does it will ſpoil 
their Colour, the next Day boil them again, 


when they are cold, make a freſh thick Syrup, | 
with two or three Slices of Ginger and a Blade 
of Mace, boil and ſkim it well, then give your 


Walnuts a boil in it, and put them in Glaſs 


Jars with Papers dipped in Brandy laid over 


them, and tie MANS over. ee to ON: out 
te Air. 3 


T make Orange Marmalade. 
' Taxz! the cleareſt Seville Oranges 0 can 


5 


get, cut them in two, then take all the Pulp 
and Juice out into a Baſon, pick all the Seeds 
and Skins out of it, boil the Rinds in hard Wa- 


ter till they are tender, (change the Water two 


or three Times while they are boiling) then 


pound them in a Marble Mortar, add to it the 


__ and an and Wy them in che Preſerving 
Pan, 
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pan, with double its Weight of Loaf Su; ar, 
{et it over a ſlow Fire, boil it a little more than 


half an Hour, then put it into Pots with Bran- 


dy e over them. | 


© Tranſparent Mets alade. 


Taxx Jey pale Seville Oranges, cut them in 


Quarters, take out the Pul 'P, and put it into a 
Baſon, pick the Skins and Seeds out, put the 


Peels in a little Salt and Water, let them ſtand 
all Night, 'then boil them in a good Quantity 


of Spring Water till they are tender, then cut 
them in'very thin Slices, and put them to the 
Pulp, to every Pound of Marmalade, put a 
Pound and a half of donble refined Sugar beat 
fine, boil them together gently for ens Mi- 
nutes; if it is not clear and tranſparent, boil. 


it five or fix Minutes longer, keep ftirring it 


gently all the Time, and take Care you do not 
break. the Slices; when it is cold, 


Brandy Papers over them. 
N Are pretty for a Deſert of any Kind, 


To make Quince Marmalade, 


x , 


GET your Quinces when they are full ripe. 


pare them, and cut them into Quarters, then 
take out the Core, and put them into a Sauce 
ban that is well tinned, cover them with the 
karings, fill the Sauce pan near full of Spring 
Water, cover it cloſe, and let them ſtew over a. 


[low Fire till they are ſoft, and of a pink Co- 


0 8 | lour, 


ut it into 
Jelly or Sweetmeat Glaſſes, tie them own with- 
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ſtirring it all the Time, or it will Rick to the 


- R the bad ones, and 
vill math, then 


; iN and 5555 as much 


5 and TI them . 1 78 


| Ger your Pine Apples re they are ripe, 
and lay them in a firong Salt 
Days, then put 8 large 
in the Bottom, of a 11 zuüce Pan, and put in 
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9170 then pour on, the Salt and Water it was 


. CIS K 3 2 Nn , 
1777 oruporortinn ohng N : 
8 0 „ * "YI. « ibs! 6 wt 
» 1 4 W ws - * 
— „„PC _ 54 A 
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. - 5, 


lour, then ic Il your 
8 hea ben Ny ber ta Pulp, 
ta 5: heir Wei 


as much Water to 1 1 nl 125 olve ; it, boul and 
ſkim it well, then put in 5007 uinces and boil 
them gently. three quarters. of an Hour, keep 


Pan and burn; wh it ig cold, put it into flat 
Sweetmeat ; Pats: 7 ang de tie L down e 


11 
2 make lesen: Marmalade. . WW 


Tue EN You . your Ap ricots, wick out 
axe too Tipe 
r keeping, 15 only: in 4 87 yrup till 9 
0 beat 1 in a Marble Mo 

tar to a Ts. rake half their Weight of Teak 
Wir to, it as will 
K 5 boil and ſkim. it well, boil them til 
hey look. clear, and the Syrup thick like a fine 
OA, then put it into YOU, ts Fs 


7 preſe ve Green Pine Apples. 


and Water 
ndful of Vine Leaves 


21 
Pre 


your Pine Apple, fill up, your, Pan with Vine 


id in SOLE up very cloſe, and ſet it over a 
ty | (hire, # 5 ſtand * it is +0 * Green, 


have 


E 
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hate rea a thin rr vart of 
Water, Wy 4 Pound of” aneh Pater . 
ut it into a deep | 


a pe it is almoſt cold, 
per ih nc, e Pine A pple with the To On, 122 
it and 4 ITS ek, and "ae Care - it is we : 
covere with the Syru en boil your Syru 
again, aid pour it Lark -en into 506 Jar, Jeaft 15 
u break the Top of your Pine APP ple, and 
ne” Ard eight or ten E and. give the 
Sytuß two or three boils to Keep it oni mould- 
* 7 your ' ſand till it 1 15, near cold; _ 
before you pour it on; When your Pine Apple 
books q ite full and green, take it out 0 he 
Syrup, and make a es Syru of three Pounds 
of dbubſe refined Sugar, with as much Water 
8 diffelve it, boil and {tim it well, put a 
Slices of White Gin ger in it, when it is 
near cold, pour, ir upon your Pine A pple, tie it 
_ with a Bladder, atid the Pine Apple will 
ep PT Years, and not jog but if you 
905 it into! thick Syrup at the firſt; it will 
brink, for the Streng 1 7 of the Syrup draws 
out the Juice, and (polls „ 


N.B, It is a great Fault to pile any Kina of | 
t is ein N into thick . 
at 


We phe” Led e 8 
Quart of ruff Red Goolberries, put 


To. ever 
2 Pound of Loaf Sn gar, put your Sugar into a 
Preſerving Pan, with as much Water as will 


Wore in it, boil and ſkim it well, then put in 


' | : 0 Com 8 Fo 1 


- 
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your Gooſberries, let them boil a little, and 
ſet them by 'till the next Day, then boil them 
till they look clear, and the Syrup thick, then 

pat them into Pots or Glaſſes, cover them with 


£ 
ws x 


Brandy Papers, and keep them for Uſe. 
To preſerve Strawberries, whole,  _ 


Ger the fineſt ſcarlet Strawberries with their 
Stalks on, before they are too ripe, then la 
them ſeparately on a China Diſh, beat and ſift 
twice their Weight of double refined Sugar, 
and ftrew it over them, then take a few ripe 

 ſcarletStrawberries, cruſh. them, and put them 
into a Jar, with their Weight of double refined 
Sugar beat ſmall, cover them cloſe, and let 
them ſtand in a Kettle of boiling Water till 
they are ſoft, and the Syrup is come out of 
them, then ſtrain them through a Muſlin Rag, 
into a Tofling Pan, boil and ſkim it well, when 
it is cold, put in your whole Strawherries, and 
4 ſet them over the Fire till they are Milk-warm, 
then take them off, and let them ſtand till they 
are quite cold, then ſet them on again, and 
1 make them a little hotter, do ſo ſeveral Times 
till they look clear, but don't let them boil, it 
will fetch the Stalks off; when the Strawber- 
Ties are cold, put them into jelly Glaſſes, with t 
their Stalks downwards, and fill up your Glaſſes t 
with the Syrup; tie them down with Brandy a 
ERS MR !,. ᷣ iii 
* They are very pretty amongſt Jellies, and al 
” . Creams, and proper for ſetting out a Deſert of 
= TE: ir rr, 7. 
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To preſerve White Raſpberries whole. © 
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Gx your Raſpberries when they are turning 
white; with the Stalks on about an Inch long, 
lay them ſingle on a Diſh, beat and ſift their 
Weight of double refined Sugar, ſtrew it over 
them, to every. Quart of Raſpberries, take a2 


Quart of white Currant juice, put to it its 
Weight of double refined Sugar, . boil and ſkim 
it well, then put in your Raſpberries and give 
them a ſcald, take them off and let them ftand 
for two Hours, then ſet them on again and 
make them a little hotter, ſo do for two or 


three Times 'till they look clear, but don't let 
them. boil, it will make the Stalks come off, 
when they are pretty cool, put them into Jelly 


Glaſſes with the Stalks down, and keep- them 


N. B. vou may preſerve Red Raſpberrie ies the 
ſame Way, only take Red Currant Juice inſtead 
f ole ihe Dees OR 


To preſerve Morello Cherries. | 


GET your Cherries when they are full ripe, 
take out the Stalks and prick them with a Pin, 
to every two Pounds of Cherries, put a Pound 
and a half of Loaf Sugar, beat Part' of your 


Sugar and ſtrew it over them, let them ftand 


all Night, diffolve the reſt of your Sugar in half 


2 Pint of the Juice of Currants, ſet it over a. 


low Fire, and put in the Cherries with the 
e . Sugar, 
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your Syrup till —— then pour it 
Jour Cherries, if PINE] be Ren "4M 
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—_— — ere 
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Pound: of Barberries in Buneles; 


26 he Fxenwnndcns'.: 8 


1 4 give them a gentle ſcald, FOR then | 
ſtand all Night again, a e them another 


ſcald, then take t em. carefully out, and boil 


To 3 Babe in Binchen. 


"Ta x8 the Female Burberries, pick out al the 
eg Bunches, then pick the reft from the 
put them in as much Water as will 


| — a Syrap: for your Bunches, boi them 
till they are 1048 then ſtrain them through a | 


Sieve, to every Pint of the Juice, put a Pound 

and a half of Loaf Sugar, boil and ſcum it 

well; and to every Pint of Syrup; rope E ns 
i them 

till they look very fine and clear, then put 

them carefully into Pots, or Glaſſes; tie Brandy 


? ae riot and keep them for UN © 


To preſerve B arberries for Tarts!” 


Pick the Female Barberries clean from the 
Stalks, then take their Weight in Loaf Sugar, 


po them ina Jar, and/ſet them in a Kettle of 
i 


ling Water till the Sugar is: melted; and 


the Barberries quite ſoft, the nett Day put 
them in a Preſerving pan, and boib the 


fifteen 
Minutes, then put them in 3 970 r 


chem an a 5 . ; 
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Spoon till you find the Skin will come off, 
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| "To proferve Dankes 
TAKE WE fmall long Damſons, pick off the 


ste 8, and prick them with a Pin, then put 
hong: into a deep ee half their Weight 


of Loaf Sugar pounded, ſet them in a mode- 


rate Oven till they are ſoft, then take them 


gut, and give the Syrup a boil, and pour it 
upon them, do ſo for Dn or three Times, then 
take: them carefully out, and put them into 
the Jars you intend to keep them in, and pour 
over them rendered Mutton: Suet; tie a Bladder 
over them, and. 4:39. them for n in a 1 


| 9 Place. 


To pig Magnum Bags Plumbs, - 
Taxn the large yellow Plumbs, put chains in 


a Fan full of Spring Water, ſer them over a 


l keep putting them down with + 


then take bam up and peel the Skin off with 
a Penknife, put them in a fine thin Syrup and 


give them a N boil, then take them off, 


and turn them pretty often in the Syrup, or the 
Out-ſide will turn Brown, when they are quite 
cold, ſet: them over the Pire again, let them 
boill five:or fix Minutes, then take them off and 
turn them very often in the Syrup till they are 


near cold, then take them out and lay them P 


ſeparately on a flat China Diſh, ftrain the Syrup 
through a Muſlin Rag, add to it the Weight of 
the Plumbs of. fine Loaf Sugar, ou and ſkim 

TE 
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bj: ok ue a then put in your ehe, boil 


them till they look clear, then put them care- 
fully into Jars or Glaſſes, cover them well with 


| the Syrup, or they will looſe their — put 


den 


1 9 Spa 2 e N over r them... 
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12 1 2 
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F kg — ne Wine Bead you can 5 


4 off the Stalks, run them down the Seam 
with a Pin only Skin deep, then take half their 
Weight of Loaf Sugar pounded, and lay it be- 
twixt your Plumbs in Layers till your Jars is 
full, ſet them in a Kettle of boiling Water till 
they are ſoft, then drain the Syrup from them 


and give it a boil, and pour it on them, dd 
for ſeveral Times, till you ſee the Skin 1 ok 


hard and the — nr clear, let them ſtand a 
Week, then take them out one by one, and 
ut them into Glaſſes, Jars, or Pots, give your 


Þoil a little clarified Sugar with your Syrup, and 
fill up your Glaſſes, Jars, or Pots withꝭ it, and 
put Brandy Papers over, and tie a Bladder over 


them to keep out the Air, or they n 2175 


Weir Colour Lad gen a purple. 1 be 


OF, > 


They are pretty with either Strehle alta, 
| Web, Kind of Elunaaneries,! or ene a 1 
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ky v4 
5 
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p.2 boil, if you have not Syrup enough, 
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To preferne Any. | 


Pare pan eren andchruft out tlie stones 
with" Skewer, to every Pound of A 


put a Pound of Loaf Sugar, ſtrew Part of it 


over them, and let them ſtand 'till the neut 


Day; then give them a gentle boil three or 


four” different Times, let them go cold berwivt 


every Time, take chem out 00 the Syrup one 
by one, the laſt Time as you boil them) fkim 


your Syrup well, boil it till it looks thick and 


W Pour it over your 5 ror wg 1 5 | 


[4 * * 
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ripe, xub off che Lint with- à Cloth, chen run 
them down the Seam with a Pin, Skin deep, 


cover them with French Brandy, tie a Bladder 
over them, and let them Rand a Week, then 


take them out, and make a g Syrup for 
them, boil and ſkim it well, 08 in your 


peaches, and boil them till they look clear, 
then take them out, and put them into Pots, 
or Glaſſes, mix the Syrup with the Brandy, 
when it is cold, pour it on your Peaches; tie 
them cloſe dewn with a Bladder, that the Air 
cannot © get in, of ths Peaches will t turn * 
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ARE your | 8 very thin- 4d acund 
thats they may look like a Screw, then put 
them into a well tinned Sauce Pan, with a new 
Pewter Spoon in the Middle of them, and fill 
your Sauce Pan with hard Water, and lay the 
Parings over your Quinces, to keep them 
down, cover your Sauce Pan ſo cloſe that the 
Steam cannot get out, ſet them over a ſlow 
Fire till they are ſoft, and a fine pink Colour, 
let them ſtand till they are cold, and make 2 
ood Syrup of double refined Sugar, boil and 
fir it well, then put in your Quinces, let 
them boil ten Minutes, take them off, and let 
them ſtand two or three Hours, then boil them 
till the Syrup looks thick, and the Quinces 
clear, then put them in deep Jars, with Brandy 
Papers and Leather over een „ "KP: Syn. in 
Ar Place for Uſe. VVV 


N. B. You may Preſerwe Quinees in Guan 
1 the my n e 


p *. 


D 5 +4 65 7 0 preſerve Oranges carved. 


2 Tax the faireſt Seville Oran ges you- can 
get, cut the Rinds with a er in What 
Form you pleaſe, draw out the Part of your 
Peel as you cut them, and put them into Salt 
and hard Water, let them ſtand for three Days, 
to take out the Bitter, then boil them an Hour 


in a large Sauce Pan of freſh Water, with Salt 
1 


with u ht. cover 8 it will peil che 
Colour, then take them out of the Salt and 
Water, and boil them ten Minutes in a thin 
Syrup, For four or-five Days together, then put 
them into a deep Jar, let them ſtand two Months, 
and then make a thick Syrup, and juſt give 
them a boil in it, let them ſtand till the next 
Day, then put them in. your Jar, with Brandy 
Papers over; tie them down W A Rader, 
a der them for Uſe. 


— 4 — * I © 
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N. B. You may preſerve whole FE with- 
out carving, the ſame Way, only don't let 
them boil ſo long, and keep them in a very 
thin Syrup at firſt, or it will make them ſhrink 
:anflwather.- Always obſerve to put Salt in the 
Water for either Oranges (preſerved, or AY 
Kind of fared ror F | 
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2 0 preſerve 8 in Jelly. 


Taxz Seville Oranges, and cut a Hole out at 
the Stalk as large as a Six-pence, and ſcoo out 
the Pulp quite clean, tie them ſeparately in 
Muſlin, and lay them in Spring Water for two | 
Days, change the Water twice a Day, then boil 

them in the Muſlin till tender upon a flow 
Fire;: as the Water waſteth put hot Water into 
the Pan and keep them covered, weigh the O- 
ranges before you ſcoop them, and to every 
Pound, put two Pounds o double refined Sugar, 
and one Pint of Water, boil the Sugar and 
Water with the Juice of the Oranges to à Syrup, 
mo . {cum | 


*r AIIN CAD 


a it Wt well, let it ſtand till . A 

put in the Oranges and boil them half an 
Hour, if they arè not quite clear, n them 
once a DON for two or three Days, par 
core ſome green Pippins, and boil Thats, al 
the Water is ſtrong of the Apple, but don't ſtir 
the Apples, only put them down in che Water 
with the back of a Spoon, ſtrain the Water 
through a Jelly Bag till quite clear, then to 
every Pint of Water, put one Pound of double 
refined Sugar, and the Juice of a Lemon ftrain- 
ed fine, boil it up to a ſtrong Jelly, drain the 
| Oranges out of the Syrup, put them into Glaſs 
Jars, or Pots the Size of an Orange with the 
Holes upwards, and pour the 3 over * 
cover them with Brandy POT nes rhem 
: be down with Bladders, 


N. B. vou may do Lemons the Fry Way, 


To preſerve Lemons. 


USE or pare your Lemons very chin; and 
make a round Hole on the Top, the Size of 2 
Shilling, take out all the Pulp and Skins, rub 
them With Salt, and put chem in Spring Water 
as you do them, to prevent them fed: turn- 
inng Black, let them lie in for five or fix Days, 

then boil them i in freſh Salt and Water, fifteen 
Minutes, have ready made a thin Syrap, of a 
Quart of Water, and a Pound of Loaf Sugar, 
bout them in it five Minutes, once a Day, for 
four or five Days, then put them into a wy 


| 1 let them ſtand ey 25 or eigne Works; and 
it 


. 
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1 Will ake chem look clear and plump, then 
take. them out of that Syrap, or they will 

mould; make a Syrup of fine Sugar, put as 
much Water t it as will diſſolve it, boil and 
ſkin it, then put in your Lemons, and boil 
them gently.” till they are clear, then t them 
into a jar, with Brandy Papers over them; tie 
them cloſe down, mod Yo n in a _ 
hes for: We: 3 


ef ici) f on an ages oo Marmalade. 


8 your Oranges as thin As you can, then | 
cut * hole: in the Stalk- end, the Size Ny 
iu. out all the Pulp, then put ps 
Oranges In Salr and Water, boil them a ae 
more than ae but don't cover them, it 


will turn them a bad Colour, have ready made 

a gyrup of a Pound of fine Loaf Sugar, with a 
Ene of Water, put in your Oranges, boil them 
till they look ee then pick out all the Skins 
and Pippins out of your Pulp, and cut one of 
your Oranges into it, as thin as 22 hn i . 


1 


take its Weight of double T boil 
it in a clean Toſſing Pan over a flow. ar Five, 
till it looks quite clear and tranſparent, when 
it is cold, take your Oranges out and fill them 
with your Marmalade, and put on your Top, 
and put them in your Syrup again, let them 
land fe for two Months, then e a Syrup of 
double refined Sugar, 'with as much Water as 
wil diſſolve it, boil and ſkim it well, then give 


your EY n in Wo: e 
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over, and tie them down with a Bladder, t 
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TaxE your Bullace when they are full ripe, 
put them into a Pot, and to every Quart of 
Bullace, put a quarter of a Pound of Loaf 
Sugar beat ſmall, bake them in a moderate 
Oven 'till they are ſoft, then rub. them through 
_ a, Hair Sieve, to every Pound of Pulp add half 
24 Pound of Loaf Sugar beat fine, then boil it 
an Hour and a Half over a flow Fire and keep 
ſtirring it all the Time, then pour it into Potting 
Pots, and tie Brandy Papers qver them, and 
keep them in a dry Place; when it has ſtood a 
few Months it will cut out very bright and fine. 
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N. B. You may make Sloe 
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_ GaTHER your Elderberries when they are 
full ripe, pick them clean from the Stalks, 
put them in large Stew Pots and tie a Paper 
Over them, put them in a moderate Oven, let 
them ſtand two Hours, then take them out, 
and put them in a thin coarſe Cloth and ſqueeze 
out all the Juice you can get, then put eight 
Quarts into a well-tinned Copper, ſet it over a 
Now Fire, let it boil till it be reduced to one 
Quart, when it grows near done, keep ſtirring 
it to prevent its burning to the Bottom, _ 
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water till they Will. main 


Exnciighi HOUSE-KEEPER. 215 


put it inte Potting Pots, let it ſtand two or three 


Days in the Sun, then di ip a Paper 1 in Sweet Oil 
the Size of your Pot, an lay it on, tie it down 
5 ne as er it ba a FREY 7 dry 805 
or Uſe. 


- 1 7 1 Tt 


: To _ Black Curnane Rob. 


Gur) your Currants when they: are ripe, Pic 
bake, and ſqueeze them the ſame as you ick 
the Elderberries, then put fix Quarts of the 
Juice into a large. Toſſing Pan, boil it over a 
ſlow Fire till it is pretty thick, Keep ſtirring it 
till it is reduced to one Quart, pour it into flat 


Pots, dry it, and tie it n YR PINS as 


3 7 
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ed mg your Elder Rob. 5 
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B5 FORE. you Candy. an Sort of Fruit, pre- 
ſerve them firſt, and dry them i in a Stoye, | 


or before the Fire, till the Syrup is run out of 


them, then boil your Sugar, Candy hei ght, 
dip in the Fruit, and lay them in Diſhes in 
your Stove till dry, then 1 5 8 in Boxes, 


nchen rr Flace. 4 3s 6 
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Pang and ſtone your Ap icots, ho: h em 7 
ite ſmall, put a 
| pound 


5 en or doubde renhech 
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gur in your Pre- 
ſerving Pan, with as muell Water as will dif- 
ſolwe it, and boil it to Sugar again, take it off 
the Stove, and put in a POumd of Apriects, let 
it ſtand till the Sugar is melted, then make it 
ſcalding hot, but don't let it boil, pour it into 
China Diſhes, or Cups, ſet them in a Stove, 
when they are ſtiff enou gh to turn out, put 
them on Glaſs Plates, Turn them” "a9 yon ſee 


— till Fry, are dey... n — 
Enn 54 LES! 
—- 'To make Raf 


1 


berry prin. 
Oe a Quart of Raſpberr 285 „ i One 
half, and put the juice to che iber Half, boil 
them a quarter of an Hour, put to them 4 Pint 
of Red Currant Juice, let them boil all toge- 
ther 'till your Berries are enough, put a Pound 
. and a half of double refined Sugar into a clean 
Pan, with as much Water as will diflolye it, 


and boil 0 to Sugar again, then put in your 
Berries and Juice, give them a ſcald, and pour WW 
it into 815 s of Plates, then put them into a 
Stove to dry, and turn them as n ora 0 
fion,” 77 A: 0 ths "10.29 | 
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Tax a Pound of Red Goofhe Ties when they 
are full grown and turned, but not ripe, cut 
' them in Halves, pick out all the Seeds, have 
ready à Pint of Currant Juice, boil your Gooſ. 
berries in it till they are tender, put a Pound 


and a Half of * refined S into . 
an, 


DI 


cut 
avec 


ind 
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Pan, with as much Water as will diſſolve it, 


and Hoil it to Sugar again, then put all 

ther and make it Talding hot, but it — 2 
boil, pour it into Plates or = Olalles the thickneſs 
you like, then _ it in a Stove. 


To make Currant Paſte either Red or White. 


aral o a urr: ats, put à little Wice to 
them to keep them from burning, boil them 
well, and rub them through a Hair Sieve, then 
boil it a quarter of an Hour; toa Pint of Juice 


put a Pound and a half of double refined Sugar 


ſifted, —_— in your Sugar, when it is meked, 
pour it on Plates, dry it as the 1 and 
turn VIE into what Form your! pleaſe. T4 1 


2 


5 70 make Olirzant Clear Cake. 


STRIP and -waſh. your Qurrants, to four 
Quarts of Currants one Quart of Water, 
boil them very well, — run it — a Telly 
Bag, to a Pint 2 jelly put a Pound and a half 


of double refined Sugar, pounded and fifted , 
brough a Hair Sieve, ſer your Jelly on the 
Fire, when it has jufl boil up then ſhake in 
he Sugar, ſtir. it well, then ſet it on the Fire 


gain, make it ſcalding hot to melt the Sugar, 
ut do not let it boil, then pour it on Clear Cake 
laſſes or Plates, when it is Jellied before it is 
andied, cut it in Rounds or half Rounds, this 
vill not not; and dry 9 8 827. 0 7 991 as 
ou W the e Pake.. 


Eg White 
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White Currant Clear Cakes are made the ſame 
Way, but obſerve, that as ſoon as the Jelly is 
made, you muſt put the Sugar to it, or it will 


To make Violet Cakes. 


* % % 
* 


r 


Takx the fineſt Violets you can get, pick off 
the Leaves, beat the Violets fine in a Mortar, 8 
with the juice of a Lemon, beat and fift twice WM 7 
their Weight of double refined Sugar, put your WM d 
'  _. Sugar and Violets into a Silver Sauce Pan, or I 
Tankard, ſet it over a ſlow Fire, keep ſtirring 
it gently till all your Sugar is diſſolved, if you 

let it boil it will diſcolour your Violets, drop 

them in China Plates; when you take them off, 

put them in a Box with Paper betwixt every 
„ RT $6 SAT PS 


To dry Cherries... 


Tak Morello Cherries, ſtone: them, and to 
every Pound of Cherries, put a Pound and a 

- quarter of fine Sugar, beat and ſift it over your 
Cherries, let them ſtand all Night, take then 
out of your Sugar, and to every Pound ot 
Sugar put two Spoonfuls of Water, boil and 
ſcum it well, then put in your Cherries, le 
your Sugar boil over them, the next Morning 
ſtrain them, and to every Pound of the Syru 
put half a Pound more Sugar, let it boil : 
little thicker, then put in your Cherries, an- 
let them boil gently, the next Day ſtrain them 
EFF an 


5 
— 
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nd dry em in a Store, and turn them cen 
"Th COLETTI. 


A ſecond Way to 29 0 Cherries af 7 ELF, 


00 pound and a half ot cherries, put 
them in a Preſerving Pan, with a little Ie: 
when they are ſcalding hot, put them in a 
Sieve, Or on a Cloth to dry, then put them in. 
your Pan again, beat and ſift half a Pound of 
double. refined Sugar, ſtrew it betwixt every 
Lay of Cherries, when it is melted, ſet them 
on the Fire, and make them ſcalding hot, let 
them ſtand till they are cold, do ſo twice - 
more, then drain them from che! Syrup, and 
lay them ſeparately to d dip them in cold 
Water, and dry them wit ich a Cloth, ſet them 
in the hot bang to dry as before, and keep tem 
in a dert Place till your want to uſe Uo Chew ” 


'To 4% Green Gage Plumbs. 


Max a thin 8 rup of half à Pound of 8 
refined Sugar, Syrup: it well, flit a. Pound of 
Plumbs _— the Seam, and. put them in the 
Syrup, keep them ſcalding 1 52 till they are 
tender, they muſt be well ns with Syrup, 
or they will loſe their Colour, let them band. 
all Night, then make a rich Syrup, to «Pound. 
of double refined Sugar, put two Spoonfuls 
Water, ſkim it well, and boil it almoſt to - 
Candy; when it is cold, drain your Plumbs 
out of the firſt Syru are fe and put them in the, 
et 


ack * be ſure 2 * cover be, 
et 


20 The EAD 1 nr I 


5 eee eee they lool 

then put them in a China Bowl, when they 

have ſtood a Week, take them out, and lay 

them on China Diſhes, y them in a Nove 

turn them once a Day till they are dry.—If you 

would have them 2 ſeald them with Vine 
IG the TORY: pig hon as oh pps * are 

ne. ff +. rr 


Ton make Aprcor Cakes... ——— 


15 A. 'Potnd of nice 1 * Jeald 
them, and: as: ſoon as you nd the Skin will 
come off, peel them and take out the Stones, 
Beat them in à Marble Mortar to a Pulp,: boil 
half a: Pound of double refined: Sugar, with a 

_. Spoonful of Water, ſkim it exceeding, well, 
then put in the Pulp of your Apricots, let them 
ſimmer a quarter of an Hour over a flow Fire, 
. tir it ſoftly all the Time, then pour it into 
ſhallow flat Glaſſes, turn them out upon Glaſs 


Plates, put them in a Stove, [ah turn them 


n 15 "all 18 are dun 
wy 0 7 (2 burn Alnionds, an 


to 
ö ſti 
15 n der Poundocf LoatiSagar i th 
of Almonds, put them in a Stew Pan with a Di 
Pint of Water, ſet them over a clear Coal Fire, WM th 
let them boit till you hear the Almonds to br 
crack; take them of and ſtir them about till 
they are quite dry, then put them in à Wine 
Sieve and fift all the Sugar from them, put the 


DDD, 


Sugar into the Fan again with a little Water, 
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give) it a (boil, put four Spoonfuls of en 


Cochineal to ' the Sugar to Colour it, put the 


Almonds into the Pan, keep ſtirring them over 


the Fire till they are quite dry, put them into 


2 e v 1 will 1 twelve e 


3 


7 0 ory Damſons. 
Gr you  Damfons when they are full ripe, 


ſpread: them on a coarſe Cloth, ſer them in a 


very cool Oven, let them ſtand a Day or two, 


if they are not as dry as a freſh Prune, put 
them in another cool Oven for a Day or rwo 


longer, till they are pretty dry, then take them 


out, and lay them in Fade Fer OT INTER | 


lie f ___ r qr in the Winter. 4 
To candy Ginger. 


1 two. Pounds of fine Loaf Sugar, put 7 


one Pound in a Toſſing Pan, with as much 


Water as will diflolve it, with one Ounce of g 


Race Ginger grated fine, ſtir them well toge- 


ther over à very flow Fire till the Sugar begins 


to boil, then ſtir in the other Pound, and kee 
ſtirring it till it thick, then take it o 
the Fire, and drop it in Cakes upon Farthen 


Diſhes, ſet them in a warm Place to dry, and 


17 will Jools ee end be vary hard and 
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| in Bunches, to every Pou 
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27. mole Orange : 


„Man ohio beſt Seville ungen — 
a-ſlant;'a a quarter of an Inch broad, if you can 
keep the Paring whole, it looks much prettier, 


when you have pared them all, put them in 


Salt and Spring Water, for a Day or two, then 
boil: Hons in a larg Quantity: of Spring Water 
till they are tender, then drain them on a 
Sieve,” have ready a thin Syrup, made of a 

Quart of Water, and a Pound of fine Sugar, 


boil them (a few gat a Time to keep them from 


breaking, ) till they look clear, then put them 


into a Syrup made Sof ine Loaf Sugar, with as 
much Water as will diſſolve it, and boil them 


to a Candy height, when you take them up, 
lay them on Sieves, and grate double refined 


| 5 all over them, and put them in a Stove, 


the Fire to reg ere N e 26h 8 2 


| Place. for Uſe. - 1 Bert 


To ay Curranes in Buche. | 


"inns the Crirranits are ſtoned rien thed: up 
and of 5 take 
a Pound and a half of Sugar, and to every 


Pound of Sugar, put half a Pint of Water, 


boil the Syrup very well, lay your Currants in 
it, ſet them on the Fire, and let them juſt boil, 
take them off, cover it cloſe with a . let 
them ſtand till the next Day, then make them 
calding hot, let them ſtand for two or three 


Days, with a FEW cloſe to them, then lay 


them 


M 3 
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chem on Earthen Plates, and ſift them well 


over with Sugar, * ut them in a Stove to dry, 
em on Sieves, but do not 


till the upper Side is dry, then turn 


the next Day la 


turn tł 
them, and ſift the other Side well with Sugar; 
when eſs are e dry, TR them m 


e 3 
7 0 ay Apricors. 
- 


ſe Pay a a of Apricots, pare nn 
them, put them in your Toſſing Pan, —— 
and fift half a Pound of double refined Sugar, 
ſtrew a little amongſt them, and lay the reſt 
over them, let them ſtand twenty- four Hours, 
turn them three or four Times in the Syrup, 
then boil them pretty quick till they look clear, 
when they are cold, take them out, and lay 


them on Glaſſes, put them mMto a Stove, and 


turn them every half Hour, the next Day 
. ata and after as you ſee Occaſion. 


Lemon Drops. 


rb Lump of treble 1 Loaf 0 5 


in Water, boil it ſtiffiſh, take it off, rub it with 
the Back of a Silver Spoon, to the Side of your 
Pan, then grate. in ſome Lemon Peel, boil it 
up, and drop it on Faper; if ou want it ba 
Pe in a ee 3 i 
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2 rh ane a Le Pan of 


Water, put in tlie Peaches; let them boil tiff 


they are tender, lay them on a Sieve to drain, 
then weigh them, and put them in the Pan 


they were boiled in, and cover them with their 


Weight of Sugar, let them lie two or three 
Hours, then boil them 'till they are clear, and 


the Syrup pretty thick, let them ſtand all Night 
coyered cloſe, icald them very well, ee 
in till 
the Peaches are thoroughly hot, do this for 


them off to cool, ſet them on aga 


three Days, lay them on TRE to > dry, and 


eee n V 
'To randy Fn . ; 6G Fs, 5 TM 


$1445 1 


"T2 it e young, cut it in al nente 
cover it cloſe, and en it till it is ee - 


it and put it in again, let it ſimmer and 


till it is green, then take it up, and dry it with 
2 Cloth, to every Pound of Stalks, put a Pound 


of Sugar, 1 into an Earthen Pan, 


beat the and firew over them, let it 
ſtand two Pays; then boil it till it is clear and 
green, put it in a Cullender to drain, boil a 
Found of Sugar to Sugar again, ſtrew it on 


your Angelica, lay it on Plates to dry, and ſer 


them in the Oven after the Pies are drawn. 


Three Pounds and a half of Sugar”: is enough 
z * four ** of W 


e 


118 £, To: Ys . 


7 candy 1 Lemon or - Orange peel. 


Cir your Lemons or Oranges 8 5 
and take out all the Pulp, a 
into a pretty ſtrong Salt and hard Water ſix 


Days, then boil them in a large Quantity of | 


Spring Water till they are tender, then take 
them out and lay them on a Hair Sieve to drain, 


hel make a thin Syrup of fine Loaf Sugar, 2 
Pound to a Quart of Water; put in your Peels 


and boil them half an Hour, or till they look 


clear, have ready a thick Syrup made of fine 

Loaf Sugar, with as much Water as will dif-- 
ſolve it, put in your Peels, and boil them over 
a flow Fire, till you fee the Syru candy about 


the Pan and Peels, then take them out, and 


grate fine Sugar all over them, lay them on a 


Hair Sieve: to drain, and ſet them in a 


or before the Fire to fry; aud N them! ins : 


dry Place” for „„ 95 


* 5. Don' i: cover: ur Sande Pan when 70m 
boil either ee or Oranges. - 940 


13 _— th "ICI rf 4 
1 3 4 ? 


-To boi Sugar, ö Candy boight. 50s 6 : 


* F 
L 


| His a Pound of Sugar into a clean Toffing 
pan, with half a Pint of Water, ſet it ov rr 
very clear ſlow Fire, take off the Scum as it 
riſes, boil it till it looks fine and clear, then 
ake out a little with a Silver Spoon, when at "oj 
is cold, if it will draw a Thread from your 
"EE it 1s boiled * 9 for any Kind 


* e "0 
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put the Rinds 
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Sweet-meate into too thick a Syrup, Arial 
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| ang ran be well tinned, 
Water in it, to prevent the — Feom/fteck- 


' follow the Directions of your Receipt. As to 
 Cheefe-cakes they ſhould'not be made long be- 
Lan Cheeſe-cakes, 
beſt, if it is too hot it burns them and takes 
them ſad and look black; make your Cheeſe- 
Heat, and they will ONES _ ” ed a 2 


— \ . 


of Sweet=meat, then boil yo aries , and when 
** 


it is Candy he to candy Wund th the "Ow Pan, 
andy he eig bt. 


* 


i 1 ms 7 Fo A 3 pkg ; * by ef \ 


N. B. It is a Lie to/ aan Kind of 


at the for it withers your Fruit, and takes 
* doggy e N Ho and e e e 
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Cheeſe cakes. 


LES -$ | Sx 


HEN. you; make any Kind of cream 
and Cuſtards, take Care your Toſ- 
4 Spoonful of 


„ e of your Pan, then beat your 
ks of Eggs, and in out the Treads, and 


fore you back them, par ly Almond or 
or ſtandin g makes them 


oil and grow Ad, a moderate Oven bakes them 


off the Beauty, and. a very flow Oven makes 


cakes up juſt when the Oven is of a proper 


per Colour. Oe 15 hal 
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To niſl mische Ci 
Tix E half: 4. “,n of piltacho Nuts, take 


* * e I £ - r * 
woe” 4 1 


put them into a Toſſin 
pan, pr, wi a Rint —— and the Yolks - 


of two beat Ki, 1 It r gently over ave! 
fow Ps: It then pur it intd 


a inn Soup Plate, . — it is cold, ſtick it all 
over with ſmall Pieces, and ſerve it op. 


mute Chocolace Cream. 


eee 10 quartet 6f 4 pound of his ben 


chocolate, akte to it as much Water as will dif- 
ſolve it, put it'in a Marble Mortar, 5 it Half 
an Hout 1 put in as much fine . 

ſweeten it anda Pint and a half of Cream, 
mill it, arſd as the Froth riſes lay it on a Sieve, 
put the remainder Part of your Cream in Poſſet 
Glaſſes, wd Tay me frothed Cream: upon them. 


, cmakes 2 pretty Mixture upon 2 Set of Salers. 


. To make Spaniſh cream. 52200, 


Drawing in a quarter of a Pint of Roſe Wa- 
ter, three quarters of an Ounce of Iſinglaſs cut 
mall, run it through a Hair Sieve, add to it 
the Yolks of three Eggs, beat and mixed with 
half a Pint of Cream, two Sorrel Leaves, and 
— to . Taſte, dip the Diſh in cold Water 

* in the 3 then cut it out 
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9 ee Sweet meats. 85 * 


To male Ice 


. NE, 8 and ſcald twelve ripe . 
beat them fine in a Marble Mortar, put to them 
fix Ounces of double refined Sugar, a Pint of 
ſcalding Cream, work it through a Hair Sieve, 


Dream. an RA” 


175 ut it into a Tin that has a cloſe Cover, ſet it 
1 4 a. Tub of Ice broken ſmall, and aà large 


Quantity of Salt put amongſt it, when you {ee 
your Cream grow thick round the Edges of 
your Tin, tir it, and ſet it in again till it all 
grows quite thick, when your Cream is all 
Froze up, take it out of your Tin, and put it 


in the Mould you intend it to be turned out of, 


then put on the Lid, and have ready another 
Tub with Ice and Salt 3 in as before, put your 


Mould in the Middle, and lay your Ice under 
and over it, let it ſtand four or five Hours, dip 


our Tin in warm Water when. vou turn ĩt out; 


if it be Summer, you muſt not turn it out 'till 


the Moment you want it; you may uſe any 


Sort of Fruit if you have not . 50 


oblerye to work it fine, 


1 


To make Clotted Cream... a 5 | 


. one — Spoonful 3 Earning 3 a 
Quart of good Cream, when it comes to a Curd 
break it very carefully with a Silver Spoon, lay 
it upon a Sieve to drain a little, put it into a 


op: "PVP. ne Pour: over it ſome, good 
Cream 


. GN >= Sf Sb x eat Co as oats a 44 
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Cream, with the Juice. of Raſſ pberries, Data. | 


| ſons, or any kind of Fruit to "ic it a fine 


7 rene] Ha 


round i it A few ns 


*. l. Harcſhorn Cream. 8 


Wy 5 0 © [AG "I * 5 ö 1 | c 1 8 by 


a of Hartſhorn 8 


a TAkR Four. Ou 


boik them in three Pints of Water till- it is re- 
a Jelly 
Bag, put to it a Pint of Cream, let it juſt boil 


duced to half a Pint, run it through 
then put it into Jelly Glaſſes, 1 it ſtand 


ol it is cold, by di pping your Glaſſes into 


ſcalding Water it will ip out-whole, then ſtick 


them all over with Slices of Almonds ne and : 


length-way: It eats well with i Wang 
Sugar, like Fummery. 


Fe 


4 e nale Ribband Cream... 1 8 


„ up 4:4 „ 


TAKE eight Quarts of new Milk, fer it on 


the Fire, When it is ready to boil put in a Quart 
pour it into a 


of good Cream, earn it, and 


large Bowl, let it ſtand all Night, then take off 
the Cream, and lay it on a Sieve to drain, cut 

it to the Size of your: Glaſſes, and lay red, 

1 or es re en between 11 10 
Layer of Cream. FFF 


. 
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pink Colour, ſweeten it to your Taſte, and AY 2 - 
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To make Stee 
Dee one vin er eder Aber \CalF's-Foor 
in a Mortar excecding fine, with the Juice of a 
is warm put it in, and keep ilirring it till it is 
—— and grows as thick as Cream, then put it 


4 Di with preſerved Wine Sours, ſtick a Sprig 
of Myrtle in the Top of every 0 m, and 


1 Tak a Quart of Raſpberries, ar N. 
Jam, rub it through a Hair Sieve to ta 


5 in as much Loaf 9 as will make it plea- 


i& 
1 


4 Py * „ 
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TakE a Pint of Spring Water, ahs Rilas of 


9 two Lemons pared very thin, and the Juice of 


three, — Whites of fix Eggs very well, 


mix the Whites with the Water and Lemon, 
put Sugar to your Taſte, then ſet it over the | 

Fire, and keep ſtirring if till it thickens, but 
don't let it boil, a, it through a Cloth, beat | 
the Telks of fix Eggs, put it over the Fire till ] 


it be quite thick, 12 Gaſt At? ed 4 Bowl to 
WY en rer in your les. RE gs 


+ 


. Cream with ike Bots. 


o 1 2 
1 


Jelly, che Tolks of four hard Eggs, pounded 


Seville Oran b and as much double refined 
Sugar as will make it ſweet, when your Jelly 


into Jelly Glaſſes, the next Day turn it out into 


eve: it up with Flowers round it. 8 5 
To make Raf pberry cream. 


the Seeds, mix it well with your Cream, put 


_ fant, 


1 HO usb 
rang; then put it into n Milk Pot to 


a Froth 


with a Chocolate mg as your Froth x riſes tar 


it off with a Spoon, lay it upon a Hair Sieve, 
when you have got what Froth you have OS 
caſion for, put the remainder of your Cream 
into: a deep China Diſh, or Punch Bowl put 
your — Cream upon it as higli as it — 
he ori, then flick a light op prey. the Middle 


A Middle at Supper, or A Cor- 


ner at Dinner. 


| Ir 1s Proper for 


oy . — C. * l 
8 4 2 i RET wee 5" * "Ft S075 + 8 - * t- £5 it 


61 Lemon © Cream with 3 


* 72 I & 2 


wt 2 pint of Cream, when ir is half. cold 


in the Yolks of four Eggs, ftir it till it j 


cold; ahem Con ————— — 
of Loaf Sugar, 'Tea 8 ful of grated L. 
mon Peel, 
it off the Fire and put it ina Baſon tocook 
when it is cold put it in Sweet meat Glaſkedz 
lay Paſte Knots, ur Lemon u 
ws over the Tops of 25 Glaſſes. 

K is proper to be put upon 4 boom Salver 

V5 55 , ann pron: e ** * - | 


| - Tama hes four Seville On 5, ad 
me Out-rind of one pared exceeding fine, put 
chem into a Toſſing Pan with one Pine of Wa⸗ 
er, * * Sugas, bear the Whites. 


ER 22t 


and ſend i up. Bit 6: M ont 
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ir them till it is pretty hot, Ake 
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2 Gauze Sieve, ſtir it till it is cold, then — 


into à Baſon to cool, and ſtir it 'till it is 


5 upon a Salver with png n A e bus ! 


| 

I 

þ 

k( 

0 
little Lemon Peel ſhred: fine; then beat the 0 
Tolks of ſix and the Whites of four Eggs ſe- WM 
parately, when your Cream is cooled, put in g 
ta 

70 

Un, 


75 Flate Pur over Your: cream. „ 


hs 


ggs, ſot it over the ben dur ode wa 


oy 


, ſtrain it throu 


Al lg grows thick and White 


the Volks of five Eggs exceeding well, put it 
in your Toffing Pan with the Cream, ſtir it over 
a very ſlowy Fire till it is ready to boil, _ it 


d, then put it into jelly Glaſſes: 3 in 


2 15 3 F j * 
- 2. 


1 2 Pint of e wich Miſs: And a 


£ your Eggs, with a Spoonful of Orange: Flower 


Water, and one of ſine Flour, ſet it over the 


| Fire, keep ft rring it till it is thick, put it into Wl Cr 
2-Diſh , when it is cold, — of me 
| of Sugar all over, hold a hot Salaman- or 


over it till it is very Brown, and looks like 


. 


. To make La Pompadour Cream. 
{oe oa 7; od jor. moi. © 
Wade _ Whites of five; Eggs to a ſtrong 
roth, put them into a Toſſin N with two 


Spoonfuls of Orange Flower Water, two Ounces vie 


of Sugar, ſtir it gently for three or four Mi- Wii: ; 
nutes, then pour it into your Diſh, and pour Wt * 
* melted Butter over it, and ſend it in hot. 


5 It i is a a pretty Corner Diſh for. a ſecond Courſe 
1, 


at Dinner. 
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7 l. 4 Tate CE 


F por, three karge Micktobtls in te Middil of 


ut DHH; r 4s. much White Wine over 


tem as they Will Drink, chen take 4 Quart of 


Cream, 3 in as 8 we 4s will make it 


ſweet, # Suga the Rind of 4 Le- 
mon to fetek out ”- 1 ce, put you COT 
into & Pot; fill 0 4 91 Froth, lay as muff 
ive u pon # Steve as will fill the Pib 5 

tend 5 8 7 7 Trifle in, put the remainder 
of youth & a Toffing Pati, with Stick 
of near, the Yolks of four Eggs well 
beat; ah Sugar to-your Taſte, ſet them de 
gentle Fire, ff 
ake” it off the-Fire, pour it upon your Mack- 


roons, when it is cold e on your” frotied 85 
rent coloured Sweet- 
meats, and fall tot Gotti in, and 4 


Cream, lay round it di 


Þ 8 N 2 5 es, 
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MC of chend 1680 4 « Tong Bn, * 
ick a Uintiamon, a' Blade or two of Mace 
boil it and Tet it to cool. blanch two Ounces c 
Amonds, beat ers fine in a Marble Mortar 
with Roſe” Wates TR like a Rataffa Taſte, - 
put in a few: Apfieer ernels or bitter Almonds, 
nx them with your Cream, ſweeten it to your 

ate, ſer it on a {low Fire, ke p ſtirring it * 
It 18 pretty thick, if you let it il it will Cur- 
le, pour it into Cups, . 


U in * 


it one ve tilb it is thick, then 


i 
— EE l 
2 or r PE 
— 


„ To. 


. 2 
. 


. 

_— n Dt IE ies La 

6 a <4 , 4 - + . — * 

8 * 1 W 88 : Dp] L 

ww i ANG. r 

Nerd :, OT —_ * Y. Weng? 
A a, Mea, Ye hint wn nes wp Wer 


5 
1 
1% 


N OY 
On Apart wr all. oa ůudwuve mere a THR 
9 * — GILES —— 7 55 


OREN I eee eee eee 


. 


2 
* 
—— 


* 
—— nne: 
E ifs, AE io ERIN... 


3 


: g 2 £ 
- * 
pk : \ ; . 
* N - - * , — 7 4 : s hy 
. # c ' of £ - 
* ; : — . : 4 « % 
* : 1 > A a: © 4 K 6 1 A 
- a \ #2 * „ * mY of 1 | 
7 1 @4Qe L,NEFEERLENCED: 
A ö | N 1 5 85 Fs ; f 2 . 2 % : bs oth * mn 3 8 * 
5 | * 1 w 44 - Hoa.  % = W Gi = 
- 4 * 24 8 


* N 
1 g : 


* * 
5 * ? : 1 7 > & ' © Y ” 
* 1 1 * " = > 4 | 
> . 4 11 I 1 
4 i * 1 
p % * : - 
0 A WY | = % 8 : 1 * 8 F * + 4 2 1 N EFF 7 * » - 
* 7 * 


IEE a Pint of White Wine, half a Pound of 
double refined Sugar, the Juice of two Lemons, 
the Out- rind of one pared very thin, the In- 
ner-rind 3 tender and rubbed thro 

4 Sieve, let them boil a good while, then take 

out the Peel and a little of the Liquor, ſet it to 

_ cool, pour the reſt into the Diſh you intend for 

it; beat four. Yolks and two Whites of Eggs, 

mix them with your cool Liquor, ſtrain them 

{ into your Diſh, flir them well up together, {er 
Hon a flow Fire, or boiling Water to bake as a 
1 Cuſtard, when it's enough, grate the Rind of 
| a Lemon, all over the Top; you may Brown it 
over with a hot Salamander.—It may be eat 
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Bot the Rind of half a Seville Orange very re 
1 tender, beat it in a Marble Mortar till it is very 85 
jñine, put to it one Spoonful of the beſt Brandy, U 
þ the. Juice of a Seville Orange, four Ounces of 8 
Ioaf Sugar, and the Volks of four Eggs, beat Wl ©: 
them all together ten Minutes, then pour in 
by Degrees a Pint of boiling Cream, keep beat- 
ing them kill they are cold, put them 15 Cui 
tard Cups, and ſet them in an Earthen Diſh of 
Hot Water, let them ftand till they are ſet, 
then take them out, and ſtick preſerved Orange 
on the Top, and ferve them up either hot or lo 
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It is a pretty Corner Diſh for Dinner, or a ice | 
2 Diſh for Supper. RE 


T male a common C alli; 


"T4 KE a Quart of ood Cream, ſet it over 4 


ſow Fire, witch a. little Cinamon, four Ounces 
of Sugar, when, it has boiled, take it off the 


Fire, beat the Yolks of eight Eggs, put tö 
them a Spoonful of Orange Flower Water, to 


prevent the Cream from cracking, ſtir them i in 
by Degrees as your Cream cools, put the Pan 


over a, very ſlow Fire, ſtir them carefully one 
Way. till it is almoſt boiling, then PU it my, | 


Cups, #04 ſerve them up. 


7 4 make. a Beeſt Cuſtard. 


Takz 2 pint of Beeſt, ſet it over tlie Fire. 
with a little Cinamon, or three Bay Leaves, let 
it be boiling hot, dien take it off, and have 


ready mixed one Spoonful of Flour and a 
Spoonful of thick 2 pour your hot Beeſt 


upon it by Degrees, mix it exceeding well to- 


gether, and ſweeten it to your Taſte; you may 


either N it in Cruſts or Cups, or bake it. 


To make Fai airy Butter. 


Tarm the Yolks of four Eggs boiled hard, on 
2 quarter of a Pound of Butter, beat two 
Ounces of Sugar in a large 8 nful of Orange 
flower Water, beat them all together to a fine 
baſte, let it ſtand two or chree Hours, then rub 
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; very pretty. 2 
To: male Aln 


i rough Culler unn Bags ks 


2 and put into cold Water, 
beat them N wich bee fe LA in N pf 
15S E Wo od Bo : A 


| Flor” mix it ſtiff we Eg a 1 
then roll your Paſte ſtrai iSt. out, on over a 
little Flour, and lay over in thin Bits, one Third 
of your 5 throw a little more Flour over 
_ the Butter, do ſo for three Times, then put 


your Paſt in your Tins, vl them and grate 


Sugar over Wen, and baks. en in a e 
Oven: | 


5 ZE Bread cee. 


. ct a Penny Loaf as thin : as poſſible, pour 
on it a Pint of boiling Cream, let it ſtand two 

Hours, then take eight Eggs, "half a Pound of 
| Butter, and a te grated, beat them well 
* together, put in half a Pound of Currants well 
1 e a9 en bef before the Fire, and a Spoon- 


ful of Brandy, or White Wine, and bake them 


in raiſed , or Perf raus . 7 
0 


8 . four Ounces, bh FP Almonds, 
1 blanch 


FOX 2 © ty meu 
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kverten HOVSE-KEEPER: 987 | 


"os . GS tron Ch cole-cakkes, 
Row 2 Quart of Cream, beat the Yolks of 


four Eggs, mix them with your Cream when 
it is cold, then ſet it on the Fire, let it boil til! 


it Cards, - blanch ſome: Almonds, beat them {| 
with-Orange Flower Water, put them into te 
cream, with a few Naples Biſcuits, and green 
Citron ſhred fine, ſweeten it to your ee and 
bake e! in Tea ups. 1 0 7 


To make Rice Cheeſe-cakes./ PEE . ; i 


Boz: L four 80 of Rice till i put 
it upon a Sieve to drain, put in four Eggs Wel! 
beaten, half a Pound of Butter, half a Pint of g 
cream, ſix Ounces of Sugar, a Nutmeg grated, 
and à Glaſs of Ratafia Water, or Brandy: Beat 
them ot 1 _ bake them in ere 
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25 make Curd Cheeſe cakes. 028, Oo 


Tax half a Pint of Zood Curds, beat they 0 
with four Eggs, three Spoonfuls of rich Cream, 
half a Nutmeg grated, one Spoonful of Ratafia, | 
Roſe, or Orange Water, put to them a quarter 
of a Pound of Sugar, half a Pound of Currants | 
well waſhed and dried before the Fire, mix 
them all well together, and bake Wi in ny | 
"bg wink a you Cruſt under WN 18 


4 
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To make Orange Crumpets. | 


Takk a Pint of Cream, and a Pint of new 
Milk, warm it, and put in a little Runnet, when 
it is broke, ſtir it gently, lay it on a Cloth to 
drain all Night, then take the Rinds of three 
Oranges boiled as for Preſerving, in three 
different Waters, pound them very fine; and 
mix them with the Curd, and eight Eggs, in a 

Mortar, a little Nutmeg, Juice of Lemon, or 
Orange, and Sugar to your Taſte, bake them 
in Tin Pans rubbed with Butter, when they are 
baked turn them out, and put Sack and Sugar 
over them. Some put Slices of preſſed Oranges 


.- + To make Cheeſe-cakes. 
- 'SET a Quart of new Milk near the Fire, with 
a-Spoonful of Runnet, let the Milk be Blood 
warm, when it is broke, drain the Curd through 
a coarſe Cloth, now and then break the Curd 
gently with your Fingers, rub into the Curd a 
quarter of a Pound of Butter, a quarter of a 
Pound of Sugar; a Nutmeg and two Naples 
& Biſcuits grated, the Yolks of four Eggs, and 
the White of one Egg, one Ounce of Almonds | 
4 well beat, with two Spoonfuls of Roſe Water, 
and two of Sack, clean ſix Ounces of Currants 
very well, put them into your Curd, and mix 
- hem all well: together. 5) pink 4 GH 
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DT make 'Curd Paſs.” 


Tux two Quarts of Milk, put 2 ks "Cava 
net in it, when it is broke, put it in a courſe 
Cloth to drain, then rub the Curd through a 
Hair Sieve, with four Ounces of Butter beat, 
ten Ounces of Bread, half a Nutmeg, and a 
Lemon Peel grated, a Spoonful of Wine, and 
Sugar to your Taſte, rub your Cups with But- 
ter, and bake chem a Sg more than half an 
HON, N „ 


«To male res Cheeſe. - 5 r 


* oh Fe: well; put chem into ih 
Gills of new Milk, Sugar, Cinamon, and Le- 
mon Peel to your Taſte, ſet” it over the Fire, 
keep ſtirring it, and ſqueeze a Quarter of a 
Lemon in it to turn it to Cheeſe, let it run into 
what Shape you would have it, when it is cold, 
turn it out, pour over it a little Almond Cream, 
made of Sweet Almonds beat fine, with a little 

Cream, then put them into a Pint of Cream, 
let it boil, and ſtrain it, put to it the Volks ot 
three Eggs well beat, fer, it over od Ein: and 


ARE * JI a Cuſtard, . ) : FEE 4 7 1 N 1 
15 nale a Loaf c Royal 


Tay: a 80255 Roll, nc 16 cut off U the Bot- | 
tom Cruſt, and lay it in a Pan, with the Bottom 
upwards, boil a Pint of Cream. put to it the 


0 of two Egg5, 3 a little RE Orange 
Flower 
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an Egg, cut a ſmall round Hole in the 46 


Slices, beat the White of an Egg; and double 


one Ounce of Mackarony' in Water, till wy 


the 'Size of à Walnut of Butter into it, an 


till it be like a fin Cuſtard; chen pour it hot 


Flower Water, and 8 to your Taſte; Men 
it is cold, pour it upon the Roll; let it ſtand in 
all Night to ſteep, then make a very good Cuſ- 
tard of Cream, a little Sack, Orange Flower 
Water, and Sugar, put the Roll into a Dith, 
with he it d Paſte round the 1 en and 

r your Cuſtard upon it; you may urn $ 
= . in the Cuſtard, and ſtick bon 80 
of Citron, and Orange Peel in the Loaf, then 
fend IP Oven, 2 little Time will dale * 


oe ff 
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80 e : 75 make Princts Loaf. 
TAKE fmall French Rolls)! oct his Size of 


take out all the Crumbs, fill hem With 
mond Cuſtard, lay over it Currant Jelly, in chin 


refined Sugar to a'Froth, and ice chem all « orer 
„ i 18 recen Dith; '' ty 


” Tv make 4 Drunken 1. po 3% 
bee 2 French neon of he Oven, 


At; and eee A Pint of Red Wine it, 
e it cloſe up for half an Hour, boil 


ß . 
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ſoft, and lay it upon a Sieve to drain, then 3 


8 22. 


much thick Cream as it will take, then pe 
in fix” Ounces of Pumafant Cheeſe, ſhake 
about i in your Tofling Pan, with the Mackarony 
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upon your Loaf; brown ic with a ene, 8 


and ſerve it Up. IX 44 
It is a l Diſh for Supper. 


1 


* "To make Moy Balls. 


"Pare: = 5 taking 5 50 take out FA | 
= with a Scoape, fill the Holes with Orange | 
or Quince Marmalade, then make a little 
hot Paſte; and roll your Apples in it, and make 
Yaur Cruſt obs: an equal thicknefs, and put them 
in a Tin Dripping Fan, bake them in a mode- 
rate Oven, when you take them out, make ice- 
ing for them the ſame Way as for the Plumb 
Cake, and ice them all over with it about a 
quarter of an Inch thick, ſet them a good Diſ- 


tance from the Fire till they are hardened, but 


take Care you don't let them Brown, put one 

in the Middle of a China Diſh, and the other 

five round it: Garniſh them with green Sprigs | 

and ſmall Flowers. 

weng * N for a 228 ber either Dinner : 
on pong as ” 811019997 


* 
1 F 
Y „ : - + 


ha EY " 


| AY 


4 1 * =Y * 
'% ; >» 
— Sel hd ah "0 > 43 , a 5 - 


Set” 1 Slice 51 AE oat half ali den 5 


thick, ſteep it in rich Cream, with Sugar and 
Nutmeg to your Taſte, when it is quite ſoft, 

t a good Lump of Butter into a Toſſing Pan, x 
kyi it a fine Brown, lay it on a Diſh, gee fs 
Wine aner over Lax. and ſerve it up. 7 "413 wie : 
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7. "env. . Io meat bo, | 
"Obſervation upon Cakes, | _ 


> fare that you 


= . vou n, then he 
and don't leave them — A . Xe 
Cakes,:or elſe they will 4 5f 20m 
are to have Butter in, tak Care y 


æ ſine Cream before you put N for 
if you beat it twice the Time; fr will n& anſwer 


ſo well: As to Plumb- cake, Seeu-cake, Ar Rict- 


cake, it is beſt-to bake 1 em an Wood Garths, 
for if you bake them in either Pot or Tin, they 
burn the Out-ſide of the Cakes, and confine 


them ſo that the Heat e es penetrate into the 


Middle of your Cake, prevents it from riſ- 
ing; bake all Kinds 0 f Cake in à good Oven, 
according to the Size of your Cake, and follow 
the Directions of. your for Gough 
Care hath been taken to Weigh and Meaſure 
every Article belonging to every Kind of Cake, 
yet the Management 7 8 1 nfo ruſt 06 left 
What e Gare: Mo 37K 
5 es 7 re mite Bride e Geke. 
ca PHE TO CITED % ot 
ere odr Pounds vf üne Flor 2 died 
four Pounds of freſh Butter, two Pounds of 
Loaf Sugar, pound and ſift fine a quarter of an 
Ounce o Mace, the ſame of Nutmegs, to Pound 
| und 


K EN vou make any Kinfl of 1292 . | 
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. of Flour put ei i Eggs, waſh four 
Pounds of Cur _ 1 them well and dry - ll 
them rag 3 5 me a Pound of 10 © 
Almonds (and cut them length-way very thin [8 
122 y x of Citron, one —— 3 . 1 
en 1 of candied Lemon, half a Pint {| 
; firſt work the Butter with out 
dad r. 10 a 'Credm, then beat in your Sugar Aa 
quarter of an Hgur, beat the Whites of your |} 
— to a, very ftrong Froth, mix them with. 180 
ur Sugar and Busse beat — Yolks half 
an an) Hour as leaſt, and mix . them with out | 
n put in your Flour, Mace, and Nut- Rl! 
meg, keap beating it Well ill your Oven is 
ready, put in your Brandy, and beat your Cur- 4 
rants and Almonds, ligh Rely. in, tie three Seeets 
of Paper round the 1 of your Hoop to 
keep it from running out, rub it well with ö 
hutter, put in your Cake, and lay your Sweet. 
meats in three Lays, with Cake betwixt Every. + -| 


Lay, after it, is riſen and coloured, cover it 
with Paper before your Oven is ſtopped 1 it 
will N three Hours baking. | 


To Trake Almond iceing for the Bride Cake, ; 1 | 


B24 the Whites of es Eggs to a ſtrong 7 
froth, beat a Pound of Jordan Almonds very 
ine with Roſe Water, mix your Almonds with 
the Eggs lightly together, 4 Pound of common 
Loaf Sugar beat fine, and put in by Degrees, 
when your Cake is enough, take it out and . 
lay your Iceing ons, 2 2 it in to Brown. = 
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To ale Sugar Teeibg ernie Bri 
Berat two Pounds of double refined Sugar, 


or it will make the Eggs fall, and will not be 


4 * 
” 


hard by that Time the Cake ne 7G 55: 
: r it £7 Py On, 
« * * 333 R 3g, S * e wa . * 4 8 S ' ; 


4 


dried, a Pound and a half of Butter, ®three 


Tea Cupful-of Brandy, or White Wine, four 


half an Hour, then mix them with your Suga! 


1 * 
9 1 
5 x 1 
2 \ 
# e 4 
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de Cake. 
1 


2 


** 


” 
f 


with: two Ounces of fine Starch, fift it through 

a Gawze Sieve, then beat the Whites“ of five 
Eggs with a Knife upon a Pewter Diſh half an 
Hour, beat in your Sugar a, Httle at a Time, 


ſo good a Colour, When you have put ingall 
Four Sugar, beat it half an Hour longer, t. 

y it on your Almond Iceing, and, ſpread it 
even with a Knife; if it be-put on as ſoon as 
the Cake comes out of the Oven, it will be 


% 
* 


: 3 „„ ie 3 ded ON 
T0 make a good Plumb Cake. 


TakE a Pound and a half of fine Elour well 


quarters of a Pound of Currantg waſtied and 
well picked, fione half a Pound of Raiſins, 


and ſlice them, eighteen Ounces of Sugar beat 
And ſifted, fourteen Eggs, leave out the Whites 
of half of them, 


„ ſhread the Peel of a large 
Lemon exceeding fine, three Ounces of can- 
died Orange, the ſame of Lemon, a Tea Spoon- 
ful of beaten Mace, half a Nutmeg. grated, 2 


Spoonfuls of Orange Flower Water; firſt wor 
the Butter ' with your Hand to à Cream, the 
beat your Sugar well in, Whiſk your Eggs to! 


; s 5 a * 
and Butter, and put in your Flour and Spice b. 


whe! 


A 
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pur Oven is ready, mix your Brandy, | 


when. and Sreetmeats lightly in, then Put It 


in your Hoop, and ſend it t oo, Gven; it will 
require two Hours and a hal 


75 el 4 viel Seed Cake. 


ſifted „eight Eggs, wo 'Ounces of Carriway 


Cinnamngn; firſt beat Butter to a Cream, 
then put in ur Sugar, beat the Whites of 
your Eggs Half an Hour, mix them with your. 
Sug ar and Butter, then the Volks half an 
Mes put it to che Whites, beat in your Flour, - 
Spices, ahd Seeds, 4 little before it goes. to the 
Oven, put it in the Hoop and bake it» two +» 
Hours in uick Ovefh, Dr let it ſtand two » 


; "7 Ar vl take t Y) Hours e; 0 


475 nate a White Plamb Cake. 2. 


1 two Pounds of Flour well ! take & 
Found of Sugar beat and ſifted; one Pound of 
Butter, a quarter of an . of Mace, me 
fame of Nutmegs, fixteen Eggs, two Pounds 


and à half of Currants, picked and waſhed, 
half a Pound of candied Lemon, the ſame ve. 
Sweet Almonds, half a Pint of Sack or Brandy, WW 
three Spoonfuls of Orange Flower Water, beat 

your: Butter to a Cream, put in your Sugar, 
beat 125 Whites 5 your Eggs half an Houk, | 


* 


* 7 "mo 15 
| "0 ax”, and a Half. beating.” | 


408 Wund 96 Flour well dried, a W r : | 
' oh Butter, *a Pgund of Loaf . Sugar beat and 


Seeds, oper Nütmeg grated, and its Weight of 
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mix N with your Sugar and 3 : 


's 


. * - 


beat your Yolks half an Hour, mix them with 


your Whites, it will take wo Hours heating, 
put in your Flour a little before your Oven is 


ready, mix your Currants and all your other 


Ingredients lightly i in, juſt e it in 


YOu Hoop. —I'wo Hours Mg bake it. 
3 


To nals ittle Plunt Oe: BP 


EE a Pound of Hour, "dy inco in half”: 
Pound of Butter, th 8 of Sugar, a little 
beaten Mace, beat fou 105 gs very Well, (leave 
cout half the Whizes) wi thivee Spognfuys of 


. Yeaſt, put to it a quarter of 4 Pint of warm | 
4 {os Reap them ito your Flour, and make 


it up light, fer. it Before the Fire to riſe, ju 
1 end it to e 
„ne of 4 Pound a 


| 1 2 

Take 'Sevill Oranges that have very. good 
Rinds, = erin and boil them ATA or 
" Waters: untill. they are tender, ant the 
Bitterneſs is gone off, ſcum them, then lay 
them on a clean Napkin to dry, take all the 
"Seeds and Skins out of the Pulp with a Knife, 


ſhread the Peels fine, put them to the Pulp. 


weigh them, and put rather more than their 


Weight of fine Sugar into a Toſſing Pan, with 


juſt as much Water as will diſſolve it, boil it 
eil it hecomes a perfect Sugar, then by degrees 


1 in Our, act . 0 6-Pulp, fla them 


well 


Kate. Put in thre 
ants. 5 Zo 155 Ty PE 92 55 


. To make Orange Cites, 1 


/ Ä; ô!ꝛĩ˙ -QͤQ TÄ 


2 
very 


Enel en H dus K PEP E R. 24 
du ſet them on the Fire bo boilit 
*ill w loks clear and thick, then 
put 5 into ur Dertbmed Glaſſes, ſet theth in a 


ber. — 1 keep a conſtant moderate Heat! to | 
they are Goes on . "ny 


tens My buen S 2 o Tas de oY $4 | k 

i x, 4 47 15 7K * 823 1 s ; 7 * ; Bat Os 

*. f. Abu may make L Lemon Cakes the ſame. 
wr". $ 549 : wt. pO 5 * 1 — "A PR. 7 e 


af. To mole Rice Cie Holt SOS 


1 . Y * by af" 25 . kf AK * 
Taki {KIN Agger leive, oüt one half er 
the Whites, beat ther exceeding well near an 


Hour With a. Whiſk. then beat the Yolks' Half 
an Hour,” put to- your Tolks ten © 5 
Loaf Süugaf ſifted fine, beat it Welk in "chow 


pur in Half à Found of Rice Flour, à Het 


Water or Brandy, the Kinds of Ao 
len grated, then put ins your Whites, beat 
them all well together for a quarter of an Hour, 5 
then put them; in a Hoop, and ſet them i in a 
Wn. 50 for half an Hour. "Tee 7 
0 A JEL Fes 3 "I AN . 1 1 


n 


2 * 3 * Lge 2 
2 2 ＋ 


To make Ratafiz "Cakes, | by: 


rakB half 4 Pound: G Sweet almandg, the | 
ame Quantity ot. Bitter blanch, and beat 
them fine in Orange, ofe, or Clear Waters to 
wy them from Olling, poundand fifta Pound 

ne Sugar, Mix it with your Almonds; have 

the very well beat the Whites of four Eggs, 
mix them lightly with the Almonds and Su gar, 
Mt it in a Freſerring Pan, and tet it over a 


; 5 moderate 
I 5 * . . . Fog 


f 8 . 


Ahe A700 TY G +. 


nc bire, keep, ſtirring 1 one . 
until it is pretty hot, When it is a little cool, 
roll ät in ſmall Rolls and cut it in thin Cakes, 
dip your Hands in Flour and ſhake them on it, 
give them each, a light Tap with Jour Finger, 
put them on Sugar Papers, and ſift a little fine 
Sugar over them ps as 5 — 5 putfing them. 


: ine 4 %e O „ _ 7 W £7 TY TS 
'To make Racafia Cites 4 Haus Wa by 
4 No: one 
N and half * 8 ene 
Beat them as fine as poſſi 
„ "of * — beat the Wien of ” 155 
. 20. aft roth, ſhake; in, lightly two Pounds 
Ha 7 of fine Loaf Sugar beat and ſifted 
5 very 9 drop them in little Drops the Size 
of a . e en ak, hem 
| E e het 


* 


NN 


Ls, 
Tax KE half a e of — . Gan * to 2 
1 cream, then. put in half a Pound of Flour, one 
Egg fix Ounces of Loaf Sugar beat and ſifted, Wl 
half an Qunce of "Carraway Seeds mixed into a f 
”. Paſte*: roll them thin, and cut them round B 
1 with a ſmall Glaſs, or little Tins, prick them, w 
go and — them on n Shegis of 1 e . ank ba 5 N Q 


1 * * 
4 3 ; 5 * 
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vey; # . K. i . bac. 4 * x * * * 3 


0 male a Shrewsbury Cake a ſecond 2 oy. 


"A a 8 of Butter, bebe and ſift 4 ee 


of double refined Sugar, a little Mace, and 


four Eg 8, beat. them all together with our 
Hand till it is very light and looks curdling,. 
then ſhake in a Pound and a half of fine Flour,  - | 


roll it thin, and cut it into little Cakes ee a 


ung ed d bake hem. CCC ͤ ĩͤ FI EIET 


< & 94 oF [FM 'To make. Bach Cakes. 


wg 2 7 


* half a. je 18 — 3 Pritt 5 | 
Flour, and one Spoonful of good Barm, warm 


ſome Cream; and make it into a light Paſte, 


ſet. it to the Fire to riſe, when you make them 


up, take four Qunces of Carraway Comfits, 


work Part of them in, and ſtre the reſt on | 
the Top, make them into round Cakes the Size 


of a French Roll, bake. them on er r. 
and 1 e in t for Breakfaſt. 


* 3 
— 
* * * 
5 1 
7 1 „ # * 7 
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To make Queen Cakes, GE 00. 
Tanna a Pound of Loaf e beat = fife, | 


it, a Pound: of Flour well dried, a Pound 


Butter, eight Eggs, half a Pound of Currants 
waſhed and picked, grate a Nutmeg, the ſame 
Quantity of Mace and Cinnamon, work your 5 


Butter to a Cream, then put in your Sugar, 


beat the Whites of your Eggs near half an 
Hour, mix them with your Sugar and Butter, 
then beat your Yolks near halt an Hour, and put 


„ them 


1 
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them to your Butter, beat them exceeding well 


together, then put an your Flour Spiceꝭ, and the 


Currants, when it is ready for the Oven, bake 
em ee e, over chem. 
1 b. 10 ö 


; To 0. make a common Seed Cake 
8 M41 --1 i 
* two ee Flour, aud She inal 


2 of Powder Sugar, one Ounce of Car- 


raway Seeds beaten, have ready a Pint of Milk, 
with half a Pound of Butter melted in it, and 
two Spoonfuls of ne Barm, make it up into 
a Paſte, ſet it to the Fire to ONE Menu, 9 1 5 Tin, 
and. d bake it in a quick Dram: les Had ans 


8 Fe WW 1 4 
2 : 14. EGG "oF EMS 


2 7 0 male Cream Oukes: 


£6:% 4 


as yh be of * to a bu 
; Froth, then ſlir it gently with a Spoon, for 
fear the Froth ſhould” fall, and grate in the 


- - 
& 2 


Rinds of two Lemons, to every White of an 


Egg, ſhake in ſoftly. a Spoonful of double re- 
fined Sugar ſifted fine, — * a wet Sheet of Paper 
on a Tin, and drop the Froth in little Lumps 

on it with a Spoon, a ſmall Diſtance from each 
other, and ſift a good Quantity of Sugar over 
them, ſet them in an Oven after brown Bread, 
make the Oven. cloſe up, and the Froth wil 
riſe, when they are jut coloured they are 
| baked; enou gh, take them out and put two 
Bottoms nogerber, and lay them on à Sieve, 
then ſet them in a cool Oven to dry. Lou may 


lay irs aan Jam, or an x other Sort: vofiSweet- 
l „ ; . HA x "FEE Ks C3: meat 
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ind 0-4 make a Cake bee Butter. tis 


Bi cight Eggs: half an Hour, have ready 
unded and ſifted a Pound of Loaf Sugar, 
ke de-4 in, and beat it half an Hour more, 


grate the Rind of A Lemon into the Almonds, 
and fqueeze in the juice of the Lemon, mix 


put to it three quarters of a Pound of warm 


i elem a FRG will bene it. 


„„ oe i 
A 


To Ge Nonmere Lal a  Poinnd * Bin Plow: ; 
put half a Pint of Milk made warm, mix it in 
two or three Spoonfuls of lighr Barm, cover it 
up, ſet it half an Hour by the Fire to riſe, 
work in the Paſte four Ounces of Sugar, and 
tour Ounces: of Butter, make it into Wigs nh 
as little Hour as poſſible, and a few N . 5 


- * "7 ; £ 


them 1 in a 155 Oven to bake. eee 


To make. Mackroons. os 


/ 6 5 a, * 


To one Pound of e wo besten Sant : 


Almonds;. put one Pound of Sugar, and a little 


Roſe Warer, to Keep: them — . then 


11 | beat 


e yon clofe wie woo. | 


put to it a quarter of a pound of Sweet Al. 
monds beat fine, with Orange Flower Water, 


hem all together, and keep beating them til! 
| the Oven is ready, and juſt before you ſet it in, 


dry fine Flour; rub-your Hoop with Butter, an 


* 
I” 1 4 
- mg | 
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beat the Whites of ſeven Eggs to a PE put 

them in, and beat them well together, drop 

them on Wafer Paper, gems hg over A 
and bake them. . = 0A 


To make Spaniſh Biſcuir 6. 


Ma the Volks of eight Eggs near half an 
Hour, then beat in eight Spoonfuls of Sugar, 
beat the Whites to a ſtrong Froth, then beat 
them very well with your Yolks and Sugar 
near half an Hour, put in four Spoonfuls of 
Flour, and a-little Lemon cut. CEN moe, 


7 7 8 bake them on Fapers. ee 0 
| : 1 4 . 
To make Spunge Biſcuirs. | OY g 
pen the Volks of twelve Eggs half an v 
Four, put in a Pound and a half of Sugar beat f 
and fifted, Whiſk it well up till you ſee it riſe tl 
mn Bubbles, beat the Whites to a ſtrong Froth, m 
Whiſk them well with your Sugar an 'Yolks 
beat in fourteen Ounces of Flour, with the 
Rinds of two Lemons grated, bake them oil 
Tin Moulds buttered, or Coffins; they require 
an hot Oven, the Mouth muſt not be ſtopped i Po 
_ when you put them into the Oven, duſt them of 
with Sugar; they will he: balf an Hou lod 
baking: al 
on 


7 0 make Lemon Biſcuits. 


25, rer very well the Yolks of rem Ela. and 
as Whites of five, with four _ 0 
| rang 
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orange Flower Water, till they Froth up, hens 
put in a Pound of Loaf Pray ſifted, beat it 
one Way for half an Hour or more, put in 
half a Pound of Flour, with the Raſpings of 
two Lemons, and the Pulp of a ſmall one, 
Butter your Tin, and bake it in a quick Oven, 
but don't ſtop up the Mouth at firſt for fear it 
| ſhould ſcorch, duſt. it with Sugar before you 
pur it wa ons Oven; it 15 ſoon Damned. | 


. To male Drop Biſcuirs. „ 


* hs Yolks of ten Eggs, and the Whites 
of fix,” with one Spoonful o 


Sugar beat; and ſifted, : Whiſk: them well for 
half an Hour, then add one Ounce of Carra- 


way.Seeds cruſhed a little, and fix Ounces of 


fine Flour, Whiſk in your Flour gently, drop 
them on Wafer Papers,” an Fe” og in a 
menen Oven. e 


To. make common Biſcuirs. ; 


Palins eight Eggs half an Hour, put in a 
Pound of Sugar beat and ſifted, with the Rind 


of a Lemon grated, Whiſk it an Hour till it 
looks light, then put in a Pound of Flour, with 


a little Roſe Water, and bake them in Tins, or 
on dos WET CERT over . 
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Roſe Water, half 
an Hour, then put in ten Ounces of Loaf 
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xx; two, rennt, * Cream, Ae of 
Sugar, the ſame of Flour, and one Spoonful 


of Orange Flower, Water, beat them well to- 


gether for half an Hour, then make your 
Wafer Tongs hot, and pour a little of your 
Batter in to cover your Irons, bake them on a 


# Stove Fire, as they are baked roll them round 


a Stick like à Spiggard; as an. as they are 
cold, they will be very criſp; they are proper 


for Toa, 0 or to 5 5 0 a Salver to en with 
1 8 IS. n e e 1" 


OF £7 
7. nals Lemon Puffs. 


| wy a Pound of double refined Sm, f. 
is « through 2 fine Sieve,” put it in a Bowl, with 


the Juice of two Lemons, beat them well to- 


gether, then beat the White of ati Egg to a 


very high Froth, put it in your Bowl, beat it 
5 half an Hour, then put in three Eggs, With 


two Rinds of Lemens grated, mix it well up, 
duſt your Papers with Sugar, drop on the Puffs 
e and ae Nee noder 


Do make. Chocolate be 8 


Bar and ſift half a Pound of ion ered 
Sugar, ſcrape into it one Ounce of Chocolate 
very fine, mix them together, beat the White 
| * an Egg to a very high Froth, chen ſtrew 1 in 


your Sugar and Chocolate, keep beating it till 
. is as tiff how a Paſte, pro our Papers, and 


ke e 


21 gh ate Ahndhd Puffs. 


BL Fr TO two. Ounces of Sweet Almonds, 
bear them fine with C Orange s Flower Water, beat 
inp 5 Froth, 


5 


Gren b 4 Wt "Þ 6 K. Ai 
7 * FTE) 725 . f 4 | * 2* 23 3 5 4+" FHEFTS 

| 7 . French Bread. 3... had 

10 ants +} APSR. DA C 10 


TAkE a quarter of a reck f „ one 
Ounce of Butter melted in Milk and Water, 
mix two or three Spoonfuls of Barm with it, 
train it through a Sieve, beat the White of an 
Egg, put it in your Water with a little Salt, 
work it up to a light Paſte, put it into a Bowl, 
then pull it into Pieces, 18 1 it ſtand all Ni Sht, 
then Work it well up again, cover it and hay: it 
on a'Dreſſer for half an Hour, then work all 
the Pieces ſeparate, and ARE" Dip ne * en 
nd 0 chem auto ene Oven,” 151 0 n vi 
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70 0 raggo0, Pi 8⁸ Feet. and Ears. 


| WY your Feet wh Ears, then . your 
Feet down the Middle, and cut the Ears 
in narrow Slices, dip them in Batter, and try 
them a good Brown, put a little Beef Gravy in 
2 Toſling Pan, with a Tea Spoonful of Lemon 
Pickle, a large one of Muſhroom: Catchup, the 
ſame of, Browning, and a little Salt, thicken it 
with a Lump of Butter rolled in Flour, and 
| E in your Feet and Ears, give them a gentle 
il, then lay your Feet in the Middle of your 
Diſh, and the Ears round them, ſtrain your 
2 1 Peu it over: Garniſh rg e 


— * AC. 


EE is « pretty Corner Diſh for Dinner. 
48 435 55 4 . ph: 1 145 FI 1 17 85 1 \ 
n 7˙ 4 42 | Solomon-gundy. Fi are * th” 
1 „ AT * 2 *p 1 . 5 4 ; Sue 


ll. Tax © ak ein part of. A -roafted Chicken, part 
3 the Yolks of four, boiled Eggs, and the Whites I mix 
off the ſame, two Pickled Herrings, and 2 and 
Handful of Parſley, chop them ſeparately ex- lay « 

ceeding ſmall, take the ſame, Quantity of lean pa 
boiled Ham ſcraped fine, turn a China Baſon pubs 
Upſide down in the Middle of a Diſh, make a rou 
Auarter of a Pound of Butter in the Shape of a 8 
| Pine Apple, and ſet it on the Baſon Bottom, lay fon 
round . Baſon a King of E chen N 
t eng 
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men Fl Ring of Yolks of Eggs _ 2 
en Herring, till 


then Ham, then Chicken, t 
you have covered FE Baſon and uſed 410 the 


ingredients, lay the Bones of the pickled Her- 


7 0 upon it with the Tails up to the Butter, 
the Heads lie on the Edge of the Diſh; 
lay a few. Capers, and three or four N AG 


Dh S. round your Di 
1 22 Solomon n ow | y.. 4 5 fec ond 2 | I 4 
Cady all the Ing gredients is för the firfl, 


Di | mn ſend it hr | id 


> 

* > 1 : 
. 8 
n 


them well os and put in the Middle of Bo” 


your Diſh a large Seville Gra ane your in- 
gredients round it, rub. a little cold Butter 


through a Sieve, and it wal Ne IS | 
Lumps an the Meat; ſtick 4 rig of em 


1 2 1 * 


1 on your Butter, and ads it Lug. 9 7 1 1 2 
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© 7. To roaſt a Calf; Hear 


"TL wy Fi 


ME the A Fort Meat with the Crim t . & nalf 2 


a a Feng Loaf, a quarter of à Pound of Beef 
10 Hread ſm all. 


wy the f an Egg. fill you "Heart, an 
lay over the 1 a Caul of Veal, or Writih r 


Ne when you, diſh it. Shes 
16 50 ed Butter, and. lay Sh ices of . 


| 0 d. 
Pandi 5 
7 ; 2 * 1 7 3 , 4 
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or Butter, chop à little 
Sweet. Marjoram, and Lemon Peel, 
1 With, a little NOOGRER, | Pepper, Salt of 


Paper, to keep it 1 — the Heart, lay it in 5 


butch Oven, keep turning it and roaſt it tho- 
pour over it 5 
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Ser IN 1 . Stobes N 5 5 then 0 
on 4 dry. Cloth wich che oe —5 bd Bo 


5 and Greer them well wich Hour, and pc 
them in boiling” Lard, or Butter, a a light = 
* "then lay them on a Sieve to drain, try 12 
anti af Parſley, * your Bits on I up 

e Parſley in * over it, I 

2 de Pr 81 them. Ap? $5 - 5 EH frc 


© Calf's Feet, = 


1 0. r Fee tak e out che «as and fin 
ene ſt 7 — Neat 7a, thin. Slic 125 and put it into it, 
ofling Pan, with half a Pint of good Gran, il 

wut in a few Mo- 

rels, a Tea 8 poanful of Lemon Pickle, à little 
Muihroom ele or pickled Muſhrooms, WM 7 
the Yolks of four Eggs boiled hard, and 2 on, 
little Salt, thicken. with, a little Butter rolled ] 
in Flour, mix the Volk r an Egg with a Tea Ch: 
Cupful of good Cream, and half a Nutmeg is { 

-. rated, put. it in, and ſhake it over the Fire, doy 
ou don't let it boil, it will gurdle the Milk uur. 

Garniſh yh, Lemon, and curled hill 


ickens in Savory Jelly. 


5 8080 o Chickens, then | boil 1 OL 
Calf s-Feet to a g Jelly, take out the Feet 
ſkim off the Fat, l the Whites of three 

| Eggs very well, , they mix them with 2 7 


Fin 
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pint of White Wine Vinegar, he, Juice of. 
three n a Blade or two of wen a few 


Corns, and 4 little Salt, 5 them 920 


pong Je y, when, it has boiled five or fix M 


nutes, run it through a Jelly Bag ſeveral Times 
clear, then Sr: à little in the 


till it is very 
Bottom of a Bowl that will hold your Chickens, 


when they are cold; and the Jelly quite ſer. 
lay them in with their Breaſts down, then fill: 


up your * quite full with the reſt of your 
take Care to keep 


from ſetting, (io that when vou pour it into 
your Bowl, t will not break,) let it ſtand all 
Nig ht, the 1 4 put ydur 
Water, EL, near the Top; as ſoon as you 
find it Tooſe: 

it 8 out tr cot ir. 74 "EU 
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"= Sprig o* Myrtle in their Bills, make 
Jelly for them the ſame: Way as for the 


uc pour a little into à Baſon, when it 


is ſet- . your Pigeons with their Breaſts 
I 


dowry 
turn it t out AS before: 3 jd 


LS. ES 4 2 . 13 3 
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it eight ſmall Birds with their Heads 3 


and Feet on, put a # ow Lump of Butter in 
them; and few up 
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on into warm 
in the Baſon, lay Your ee | 


Rowe Your Phe geotis with rhe Head b ert 5 


your BOwI with bag Jelly, and. | 


—— put them in a 1 
us cover it cloſe with a Cloth, "ler 1 — "W 
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260 2 The ee bak 
Kettle of boilin Water till they are end 9 
drain them, make your Jelly as before, pd 

little into a 87 hen it is ſet lay in three 
Birds Te their Breaſts down, Cover. them: 


a aka 
* 5 . mers oe a ee tg UE” 
y — N 


with the Jelly, when it is ſet, 185 in the other MI 
3 7 5 Ts as he 52 Vang fill up 5 | 
WI wit 4 ore an e t the ( 
ey] . viÞ e We | 
| © Sndes i Sorry Jaly: 
5 and waſh your Smelts, 1 e 
' with Mace and Salt, lay them in à Pot, with 
Butter over them, tie them down with a Paper, 
and bake them balf an Hour, t ke them out, ä 
and when they are à little cool, lay them ſe- Ml © 
[ perately an a Board to drain, when they are Wl tc 
Auite cold, ay them. on. a deep Plate in what 8 
[| + Form you. pleaſe, pour cold Jelly over them, d 
and they will look like b Ks Bl e your be 
[ Ns as before. hy 125 
i | Craw Fiſh in e Jay. 
1 50 11. your Craw Fiſh, then put a little e Jelly ſet 
nin a Bowl, made as for the Chickens, when it I it, 
{ is ſet, put in a few Craw Fiſh, then cover them I thi 


| with Jelly, when it is cold, put in more in ho 
Lays till your Bowl is full, let it ſtand all 
* a and dung them aur the ſame as R 
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anche Macaroni with Pertiaent Chee 
Bore Wr Oritices of W TER 1 be 
que tender, and lay it on a Sieve to drain 
then put it in à Tofling Pan, with about 

good Cream, a Lump of Buiter rolled 


Gill o 


in Flour, boil it five Minutes, pouf it off 4 


Plate, lay all over it Permaſent Cheeſe toaſted; 


ſend it to the Faule on a * TION? for it : | 


Wan lee GONE. © e 


FA wy 4 - 2 
32 1 ; . af 
* * 


7 o flew Cheeſe with Light Wigs. Nee 


Coreg: Plate full af Cheek pou e 


Claſs of Red Wine, ſtew it 
9 a Light Wig, over it two N 

nfuls of hot Red Wine, put it in the Nad 
a e of "your 0 gt the Cheeſe over it, and 


lerve it * e 
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co your 1 cheeſe v wry WY ayi itin 1 
{et it before the Fire, pour a Glaſs of Ale over 
f let it ſtand till it is all like a light C 


. en pour it * or . an ſend it in 
bt. WA are ne e 
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Tb few Chandos. EZ 5 is Dy 5 


1 the: Inſide of your 5 waſh. 
hem well, boil them in Salt and Water, put 


weng D into a Tofling Pan with a little Veal Gra- 
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Sir pour r mel 
them . 


* Ts raggos ca. wh a 


Ts 1 oft; all the Outſfi des of. your Eads of 
+ Celery, cut them in Pieces,” ut them in a Toſ- 
15 Fan, with a little Veal Gravy or Water, 
[| boil chem till they es it to it a; Tea 
|| Spoonful of 2 Pickle, a Meat Spoonful of 
White Wine, and a little Salt; thicken it with 
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5021 75 your WN nog a Ray goo, Ot eat Wl Va 
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are H 
ak rr 88 8 A Slice 
liche ee Mace, thicken it wi 


2 good Lump 
of Butter and Four, boil "Ke „ little, beat the 
Volks of two Eggs, gra a Half 4 Nutmeg, 
mix them with 9 ee Gn e Cream, 
put it to your Gravy Hake it over the Fire till 
by be Of a fine ee, but dg not let it bil 
ſerv oni i BUFSTELSF 7 
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Bofl. our Poiaiges, chen beat thera fle i 
a Bowl with good Cream, a Lump of Butter 
and Salt, 28 1 eo 8 p'd . ells, — 

| 1m on the 'Lop, core em wit 4 
Knif e, lay thin Slices of Base on the Tor i 
them, put them in a Dutch Oven to brown Þ 
ph the. Fire Three INS 1s 9 
D; 18 8 


v e. 
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+2 Bay rge Buttons, wipe Ca e det 


Flannel, put them in a Stew Pan with a little 
Water, let them ſtew a quarter of an Hour, 
then put in a little Salt, work a little I | mo 
Butter to make it as thick. as Crea 


five. Minutes, When vou Diſh it up, [Par two | 


large Spoontuls of Cream mixt with the Yolk 
of an Egg, ſhake it over the Fire, -about a 


Minute or two, but don't let it boil for fear of. ; 
curdling; put Sippet round the Inſide of the 
kim of the. TW. bur not 9 and * 


. 
4 . f ; * 
ho . 4 * 
; 2 1 


it up. 
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FR 1. is, proper for a Side Diſh For Supper, 0 ora 
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th jet 7 


To * Muſhroom . 


7 17 50 ſmall Buttons, waſh | them. as for Fick 
ing, put them in a Toſſing Pan, with a little 
Wine Bread Crumbs that have been boiled half 
an Hour in Water, then boil your Muſhrooms 
in the Bread and Water five Minutes, thicken 
it with Flour and Butter, and two Spoonfuls of 
Cream, but no Yolks of Eggs, put in a little 
. Salt, then take five ſmall French Rolls; make 
Holes in the Tops of them about the ſize of a 
Shilling, and ſcrape out all the Crumb,” and put 
min Four. Muſhrooms "I ſick. a Bay Leaf on the 
5 Top of every Roll. F 
"Tye Is a a handſome Dith for Dinn +. 
| for Supper. "Fe FO 


Tv rag goo Muſhrooms. + 


| TaxE large Muſhrooms, peel, 264 take! out P 
the Inſide, 57011 them on a Gridiron,” when the 
Outiide is brown, put them into a Tofling Pan, 
with as much Water as will cover them, let 
eps ſtand ten Minutes, then put to them a 
poonful of White Wine, the ſame of Brown- 

1 very little Allegar, thicken it with Flour 
ing Butter, boil, it à little; lay N W 
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T 2 Pra with Lentices,/ Fr 


- SHELL Peas, boil them in hard Water 
with Salt in ie: drain them in a Sieve, then 


cut your Lettices in Slices, and fry them in 


freſh» Butter, put your Peas and Lettices into a 


| Tofling Pan with a little good Gravy, Pepper 


and Salt, thicken it with Flour and Butter, 


put in a little "_ Mint, ad WE it hag ina 


is. Diſh, | f 
To poech Egys Eggs , i þ Toe. 


bor your Water on in a flat Bottom pan, 
with a little Salt, when it boils break your 
Eggs carefully in, and let them bail two Mi- 
nutes, then take them up with. an Egg Spoon, 
and lay them on buttered Toaſts. * 


'To 0 dreſs Eggs and Spinage, 


Px cx and waſh your Spinage in ſeveral 
Waters, ſet a Pan over the Fire with a large 
Jane of Water, throw a Handful of Salt in, 

en it. boils put your Spinage in, and let it 
boil two Minutes, take it up with a Fiſh Slice, 
and lay it on the Back of a Hair Sieve, ſqueeze 
the Water out, and put it in 2a Tofling Pan, 
with a quarter of a Pound of aner kee 
turning and chopping 


an Plates, cut it the Shape of Sippets, and 
ome * Diamonds, 24.1 FORE: Eggs #5 Hes 
: L fore, 


it with a Knife, till it 5 
s quite dry, then preſs it a little betwixt ;-Þ | 
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fore, aba @ lay & them e on your Spinage, 3 and ſerve 
them up Bot. ak” e e e 


[es N. B. You may boil Brocoli inſtead of . 
5 and lay i on in Bunches betwixt Weng. SS. 


To dre Eggs with. Artichoke. Bortoms, 


2 IL your Artichoke Bottoms in hard Wa- 
ter, if dry ones in ſoft Water, put in a good 
Lump of Butter in the Water, it will make 
them boil in half the Time, and they will be 
white and plump, when you take them up, 
put the YolE of a hard Egg in the Middle of 
every Bottom; and pour good melted Butter 
upon them, and ſerve. them up; you may lay 
PN, or en betwirt 1 Bottom. 


+ male a fricaſey of Eggs, 5 


B0¹ L your Eggs pretty hard, cut ho in 

| nd Sli ices, make a White Sauce the ſame 

Way as for boiled Chickens, pour it over your 

5 . gs, lay Sippets round them, and . a 
whole Yolk in the Middle of your Plate. 

II is e for a Corner Daſh at r Supper. 


25 fy Sauſages, | yo: Pont | 


* a+ 1 in ſingle Links, and fry them.” in 
| freſh: Butter, then take a Slice of Bread and 


fry it a good Brown in the Butter you fried N. 
= the Sauſages in, and lay it in the Bottom of | 
1 Fur Diſh, put the n on the . in 
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four Parts, and lay poached Eggs betwixt 


them; pour a little good melted Butter round 


them, and ſerve them up. 
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» To"! few Cuei wr ber 


+; 2 
ö 1 S 4805; 5 


Punt off the Out-rind, Mice 6: Cube 
pretty thick, fry them in freſh Butter, and lay 
them on a Sieve to drain, put them into a Toſ- 
ſing Pan with a large Glaſs of Red Wine, the 
fame of ſtrong Gravy, a Blade or two of Mace, 
make it pretty thick with Flour and Butter, 


and when it boils up put in your Cucumbers, 
keep ſhaking them, and let them boil five 
| Minutes, be careful you don't break them; 5. 
pour them into a 275 Frans, ſerve them Bos, 


FT 8 2 . a, 
7 0 mai, an Amulet. 5 
A6 4 "248 TY #1 PW ue | | 2 


pur 4 quarter of a pound of Butter into a . 
Frying! Pan, break ſix-Eggs' and beat them a 


little, ſtrain them throu gh a Hair Sieve, put 


them in when your Butter is hot, and ſtrew in 5 


a little ſhread Parſley and boiled Ham ſcraped 


fine, with a Hen 8 and Salt, fry it 
it on your Diſh 


brown on the Under-ſide, 
but don't turn it, hold a 45 Salamander half 
2 Minute over it to take off the raw look of 
the 3 k Rick copied r! in it, and ſerve 
it up. 


N. B. vou may one. in ear 23 cChines or 
| Onions if uu like. a 


— 


* 
_ 1 
Boat. T . 5 
- ” — — _— — — 
2 N rd 8 
5 * — 1 Ka 
y 1 e 0 ” 1 - 


* 9 — 
_ 


* 
b * — 
W Er * T 4:4 00 
—— ry — — 
4 — 2 7a Breen > S 


— Reade 
% 


—— 22 ” 4 
ONE PEO 3 
— — 


bY: 
1 
1 


l 8 
— — — 
ASA — . 

_—_— 


4 
_ 


27 4 Yor: = p K : = 4 
: DIES Tos A rake ec 8 P 
1 * — I = WA: * eg d * 0. oY EA 050 any "ns 2 
1 — . 


„„ 


i 


tr er ets 


: Wh 
1 
ate Ladies wth Get * AMP ods 4 


3 


"The Exe 21 EN e 


. : 6 > 1 1 > 
* * my 1 & WE Fe. 75 of mY HEAT, $4 


8 the - Quake e a | Dine 5 
poll it in a Pint of Water, with one ben 
and a few Pepper-corns, till quite thick and 
. ſoft,” then put in two Ounces of Butter, a lit- 
_ tle Salt; and half 2 Pint of thick Cream, keep 
ſtirring 3 it till it is like 4 eee eee it 
into a Soup DN alk and n it be e 
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N. . vo may wiſe. fbgar: abd Cm inſtead 
4 9 Onions and Hy ha if you; 19 


To make a Ramequin of Cheeſe, - 
| TAKE Lende old Cheſhire Cheeſe, a — of. 
| Butter, and the Volk of a hard boiled Egg, and 
[| beat it very well dmg in a Marble Mortar, 
|| fpread it on ſome Slices of Bread toaſted and 
bunened ; hold a Salamander over. —_ . 
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USES, 


when it comes but 'of” the Oven 
out all the Skins quite, clean, and 58 
the Meat from the Gravy, or the skins will 


hinder it from locking well, and the Gravy 


will ſoon turn it ſour, beat your Seaſoning 
well before you put in your Meat, and put it 
in by Degrees, as you are beating; when yon 
put it into your” Pots, preſs it Well, and Ne 
be quite cold before you pour the s 


Butter over it. In Collaring be careful you 
roll it UP, and bind it cloſe, boil it till it is 


thoroughly enough, when quite cold, put it 
into Pickle with the Bindin g on, next Day take 
off the Binding, when it will leave the Skin 
clear; make freſh Pickle of 4 
will Tg off e Time. E 


SF... 


N 0 po „ Beef,” 


Rus 1 deR 9 Beef wich half 2 


3 


Pound of brown Sugar, and one Ounce of Salt 
Taye let i it lie ä Haun then waſn 


4 it 


- 


R 0 ur Mar well with Bunter, 1 5 
er it well, 


| and FRE: Meat 


Cloſe down; pour clarified. Butter 
Keep it in a dry Flace. 
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as you: ſee it requires it, keep beating it till it 


it, and keep it in a dry Place for Uſe 
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20 _ The EXYDERIEN CED 
it clean, and dry it well with a Cloth, ſeaſon it 


with a little beaten Mace, Pepper and Salt 
your Taſte, cut it in five or fix Pieces, and 


put it in an Earthen Pot, with a Pound of 


utter in Lumps upon it, ſet it in a hot Oven, 


and let it ſtand three Hours, then take it out, 


cut off the hard Outſides, and beat it in a Mor- 


tar, add to it a little more Mace, Pepper, and 


Salt; oil a Pound of Butter in the Gravy and 
Fat that came from your Beef, and put it in as 
you ſee it requires it, and beat it exceeding 
tine,” then put it in your Pots, and preſs it 
utter over it, and 
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pour over it a Pint of Red Wine, and let it lie 
in it for two Days, then ſeaſon it with Mace, 


Pepper, and Salt, and put it into a Pot with the 


Wine it was ſteeped in, add to it a large Glaſs 


more of Wine, tie it down with Paper, and 


bake it three Hours in a quick Oven; when 


you take it ont, beat it in a Mortar or Wooden 


Bowl, clarify a Pound of Butter, and put it in 


is a fine Paſte, then put it into your Pots, lay 
2 Paper over it, and ſet on a Weight to preſs it 
down ; the next Day-pour clarified Butter over | 
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0 2 To. pot © Ox Cheek. 
EE wi fy ally: an Or Cheek, tale: PPE = 


he fleſhy Part and ſeaſon it well with Salt and 


Pepper, and beat it very fine in a Mortar with 
a little clear Fat ſkimed off the Gravy, ir 
— it cloſe into your Potting Pots, and 
over bh AG 346 Butter and: A it for Vi 5 0 
i [4 


; 0: pot. Veniſon... 


, "7 5 
* 


Ir your ie be ſtale, rub it r with Vine- 
gar, and let it he one Hour, then dry it clean 


with a Cloth, and. rub it all over with Red 


Wine; ſeaſon it with beaten Mace, Pepper, and 
Salt, put it on an Earthen Diſh, ind pour over 
it half a Pint of Red Wine, and a Pound of 
Butter, and ſet it in the Oven; ; if it be a Shoul- 


der, put a coarſe Paſte over it, and bake it all 


Night in a brown Bread Oven; when it comes 


out,, pick it clean from the Bones, and beat 
it in a Marble Mortar, with the Fat from 
your Gravy; if you find it not ſeaſoned enough, 


add more Seaſoning and clarified Butter, and 
keep beating it till it is a fine Paſte, then preſs 


it hard down into your Pots, and pour clarified 


Duran over wat and Karp it in a yy” PLACES - * 


7⁰ Pot Ve mY 


Cu N Fillet of Veal 3 in three or four Pieces, 
ſeaſon it with Pepper, Salt, and a little Mace, 


put it into Pots with half a . of Butter, 
i tie 
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tie a "3s over it, and Tet it in a 12 Oven, 


and bake it three Hours, when you take! it 


out, cut off all the Outſides, then put the Veal 
in a Marble Mortar, and beat it with the Fat 
from your Gravy; then Oil à Pound of freſh 
Butter, and put it in, à little! at a Time, and 


keep beating it till you fee it is like a fine 
5 Paſte, then put it cloſe down into your Potting 


Pots, put a Paper upon it, and ſet on a Weight 


to preſs it hard; when your Veal is cold and 


ſtiff, pour over it clarified Butter the nei 


8 ; 4 


To pot Marble Veal. 
9 a | ahried Tongue," his it; 4 but it as 


thin as poſſible, and bcat it exceedin well, 
With near a Pound of Butter, and a little beaten | 
Mace, till it is like a Paſte, have ready Veal 
ſtewed and beat the ſame Way as before, then 


put ſome Veal into your Potting Pots, then 


ſome * in Lumps over the Veal; fill 
| ſe 


your Pot c up with Veal, and preſs it very 


dud down, and pour clarified CALF over it, 
and Keep it in ROY: Place. Wer: 


N. B. Don't lay on your Tongue i in any aw, 


but in Lumps, and it will cut like Marble, 


when you ſend it to the Table, cut it out in 
Slices, and garniſh with curled Parſley. 
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Ts pot / Tongues. - EL 


Tax KE 4 Neat 8 Tongue, and N It wich an 
ounce of Salt Petre, and four Ounces of brown | 
Sugar, and let it lie two Days, then boil it 
till it is quite tender, and take off the Skin 
and Side- bits, then cut the Tongue in very 
thin Slices, and beat it in a Marble Mortar, 
with one Pound of clarified Butter, Mace, Pep- = 


per, and Salt to your Taſte, beat it exceeding 


fine, then put it cloſe down into ſmall Potting . 


Pots, and our: CHO Butter over 5 


"7 0 pot a. Hare. 


HanG 5 your Hare four or five Days with 


the Skin on, then caſe it, and cut it up as for 


eating, put it in a Pot, and ſeaſon it wit Mace, 
Pepper, and Salt, put a Pound of Butter upon 
it, tie it down, and bake it in à Bread Oven, 
when it comes out, pick it clean from the 
Bones, and pound it very fine in a en : 
with the Fat from your Gravy, then 1 
cloſe down into your Pots, and pour cl rified | 


Sutter over it, and Keep it in a dry Place. po 


To pot Ham with Chicken- 


Tan KE as uch Lean of a boiled Ham 4s ; you. 
Pleaſe, and half the Quantity of Fat, cut it as 
thin as poſſible, beat it very ſine in a ee, . 
with a little oiled Butter, beaten Mace, Pep 
and Salt put Part of it into a China Pot, > 5 
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beat che hes Part of a Fowl with a very lit- 


tle ſeaſoning, it is to qualify the Ham; put a 


lay of Chicken, then one of Ham, then Chicken 
W* the Top, preſs hard down, and when ir is 
„pour el rified Butter over it; When you 

5 K it to the Table cur out à thin Slice in 


the form of half a Diamond, and 277.5 it nd 


the W * Four Pot. ; 
To pot | Woodcocks. 


LIT fix Woodcocks, Jaw out he Train, 


ſkewer their Bills through. their Thighs, and 
1 pk the Legs through each other, and their 
Feet upon their Breaſts, ſeaſon them with three 
or * Blades of Mace, and a little Pepper and 
Salt, then put them into a deep Pot, with a 
Pound of Butter over them, tie a ſtrong Paper 


_ + over them, and bake them in a moderate Oven; 


when they are enough, lay them on a Diſh to 
drain the Gravy from them, then put them 


: into Potting Pots, and take all the clear Butter 


; from your Gravy, and put it upon them, and 


All up your Pots with clarified bauer, and 


” rep th _ in a dry Place. | 
| 5 7 pot Moor Came. ; 


* 


Pi CK 5 draw your Moor Game, wipe them 
clean with a Cloth, and ſeaſon them pretty 


well with Mace, Pepper, and Salt, put one 
_ Leg through the other, roaſt them till Dey. are | 
- quite enough, and a good brown; when they 


are Gold ** hem into Fotting Pots, and pour 
| wh over 
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pie au | phi een ene od the Pinjotts, walk 
them clean, and put them into à Sieve to drain, 
then dry them with a Cloth, and ſeaſon them 
with Pepper and Salt, roll a Lump of Butter in 
chop Parſley, and put it into the Pigeons, - 
ſew up the Vent, then put them into a with 
Butter over them, tie them down, and ſet ther 
in a moderate Oven; When they come 
put them into Potting Pots, and cover 5 
well With clarified Buſter. Ea © 
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70 pot all Kinds of ſmall Birds, 


Pex. and. gut your Birds, dry them well 
with a Cloth, ſeaſon them with Mace, Peppe . 
and Salt, then put them into a Pot with By! er, 
tie your Pot down with Paper, and bake them 
in 'a moderate Oven: when they come out, 
drain the Gravy from them, and put them into 
de Pots, and cover — tha” WIR clarified 
8 * 2 e + 1 FL 


To kts a cold Pricing of Beet Nw! 
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85 06 a Flank of. Beef the ſame Way as you . 
did the Round of Beef, and turn it Every Day 
Mm % e 
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for a 123 ght at leaſt, then lay it flat upon a 
| Table, Pant” it an Hour, or till it is ſoft all 
over, then rub it over with the Yolks of three 


Eggs, ſtrew over it a quarter of an Ounce of 


: 11 
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beaten Mace, the ſame of., Nutmeg, Pepper, 


and Salt to your Taſte, the Crumb of two 
Penny Loafs, 


and two... large Handfuls of 
Parſley ſhread ſmall, then cover it with thin 
Slices of fat Bacon, and roll your Beef up very 
tight, and bind it well with Pack-thread, boil 
it four Hours, when: it is cold, Lard it all 
over, one Row with the Lean of a Ham, a 

ſecond with Cucumbers, 4 third with fat Ba- 
con, cut them in Pieces about the thickneſs of 


2 Pipe, ſhank and Lard it ſo that it may appear 
Red, Green, and White; ſend it to the Table 


with Pickles and ſcraped Horſe-raddiſh round 


it, keep it in Salt and Water, and a little Vine- 
gar,—You aid KEE FP! it . or Hoa N ih 
out Pickle, AA Neo foe oy Ic 


3 


EI ale, 4 Breaſt of Veal. 
Ts your Veal, and beat it 8 . 2 


2 0 it over with the Volk of an Egg, ſtrew all | 
over it a little beaten Mace, Nutmeg, Pepper, 
and Salt, a large Handful of Parſley chopped 
ſmall, with a few Sprigs. of Sweet Marjoram, 
a little Lemon Peel cut exceeding fine, one 


Anchovy waſhed, boned, and chopped very 
ſmall; and mixed with a few Bread Crumbs, 


then roll it up very tight, bind it hard with a 
Filler, and wrap it in a clean Cloth, then boil 


it two Hours and A PA: in * Water, whe 


» 
— 


> ay df gy c y EEE 


bh 2 87 J ä 


Man H ou. SE-K EEE E R. 27 


it 18 e 
make a Pickle. for it; to one Pint of Salt and 


Water, put half a Pint of Vinegar, when you 


ſend it to the Table, cut a Slice alf one End: 


; Garniſh with Pickles and Farſley. 8 


7⁰ collar 4 Calf 's-Head. 


| Takes: a Calf 's-Head with the Skin on, and - 
dreſs off the Hair, then rip it down the: Face, 
and take out all the Bones carefully from the 
Meat, and ſteep it in warm blue Milk, till it 
is White, then lay it flat, and rub it with the 
white of an Egg, and ſtrew over it a Tea 
Spoonful of White Pepper, two or three Blades 


of beaten Mace, and one Nutmeg, a Spoonful 
of Salt, two Score of Oyſters chopped ſmall, 


half a Pound of Beef Marrow, and a large 
Handful of Parſley, lay them all over the In- 


ide of the Head, cut off the Ears, and lay 


them in the thin Part of the Head, then roll it 5 


up tight, bind it up with a Filler, and wrap it 
W a clean Cloth, boil it two Hours, and 

en it is almoſt cold, bind it up with a freſh, 
Fillet, and put it in a Pickle made as above, 


and Keep it for Uſe, ue 2 


- To collar a Breaft of uren. 


Boss your Aron, av ud it over wth the 
volk of an Egg, then grate over it a little Le- 
mon Peel, and a Nutmeg, with a little Pepper 
8 Salt, then chop fmall one Tea Cupful of 


"IO two Anchovies, ſhread fine Ly ' Hani | 


ough, hang it up by one End, and 
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the Crumb of a Penny Loaf, and ftrew it over 


made as for the Calf 's Head. i ien 


; 9 Knife, rip it open, and take out all the 


Blade or two of Mace, a few Pepper-corns, and 
2 Bunch of Sweet Herbs; when it boils put in 
2 Pig, and boil it till it is t 
t up 


OP | i en, os it is fir for _ 


the "Meat in Pieces, and ſeaſon it with Pepper 
"wy but * the Ears * the * of the 


9 + 8 ee e hi 


your Mutton, and roll it up tight, boil it two 
urs, then take it up, and ret in a Pickle 


7 collar 4 big. 


AY your Pig, dreſs off the Hair, en 
out the Entrails, and waſh it clean, take a 


Bones,. then rub: it all over with Pepper and 
Salt beaten fine, ia Fer Sage Leaves, and Sweet 
Herbs cho ped {mall, chen roll up your Pig 
tight, and bind it with a Fillet, then fill your 
Boiler with ſoft Water, one Pint of Vinegar, 
and a Handful of Salt, eight or ten Cloves, a 


znder, then take 

, and when it is almoſt cold, bind it over 
28512. and put it into an Earthen Por, and pour 
the Liquor your Pig was boiled in upon i, 


ß 


1 To collar a Svines Face. = 


Cnor the Face in many Plarks , and i it 


in ſeveral Waters, then boil it Ie all the Meat 


will leave the Bones, take out the Bones, cut 
n:the Ears, and take out the Ear Roots, cut 


and Salt, while it is hot put it into an Earthen let: 
Meat, 
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Meat, put a Board on that will go in the Inſide 
of the Pot, and ſet a heavy Weight upon it, 
and let it Rand all Night, the next Day turn it 
out, cut it e Ry and: 10 will "On ae 


and Phe ce 
To . Mock "IFIF 


| Takes, a Piece of the Belly Part, an; the Head 


of: a young Porket, rub it with Salt Petre, and 


let it lie three Days, then waſh it clean, ſplit 


the Head and boil it, then take out the bones, 
and cut it in Pieces, then take four Ox Feet 


boiled tender and cut in thin Pieces, lay it in 
your Belly Piece with the Head cut fmall; then 
roll it up tight with Sheet Tin, that + Trencher ; 


will go in at each End, (boil it four or five 
Hours, when it comes out, Het it upon one 


End and preſs che Trencher with a large 
Lead Weight, jet it ſtand all Night, and in 


the er, take it out of your Tin, and bind 
ite Fillet, put it into cold un . 


it with a w 
Water, and jt will be * far US: - + 


N. B. = a maſts. 4 galt ti Water 
every four. 3 and it will at a NS: 


Lime. 


To collar Flac Ribs If Beef. 


Bosh your Beef, 1 it flat upon A Table. | 
and beat it half an Hout with a wooden Mal- 


let 'till it is quite ſoft, then rub-it with fix 


Yunces of brown Sugar, four OutiTes of com- 
mon 
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mon Salt, and one Ounce of Salt Petre "mY 


fine, let it lie then for ten Days, and turn it 
onde every Day, take it out, t en put it in 
warm Water for eight or ten Hours, then lay 
it flat upon a Table, with the outward Skin 
down, and cut it in Rows, and a- croſs about 


the Breadth of your Finger, but take Care you 


don't cut the outſide Skin, then fill one Nick 


with chop ed 'Paritey, the ſecond with fat 


Pork, whe third with 23 of Bread, Mace, 
Nutmeg, Pepper, and Salt, then Parſley, and 


ſo on till you have filled all your Nicks, then 
roll it up tight, and bind it round with coarſe 
broad Tape, wrap it in a Cloth and boil it four 


or five Hours, then take it up, and hang it up 


by one end of the Strin g. to Keep it round, {ave 
the Liquor it was boiled in, the next Day Kim 
it, and add to it half the Quantity of Allegar 
as you have Liquor, and à little Mace, Long 


Pepper, and Salt, Dh. . in 1 n. an 
bie . it 2 5 Uſe.” 5 


N. B. When you ſend it to ; the Table « cut 2 


little off both Ends, and it will be in Diamonds 


of different Colours, and look very pretty, ſet 


it upon a Diſh as you do Brawn; if you make 
a freſh Pickle 5 Wee it Wal LY a long 


Time. 


To ay Beef. 


-SxtT your Beef and beat it as besen ben 


Tub it over with the Yolks of Eggs, ſtrew over 
it two large Handfuls of — ſhread _— 


kD Ss 2, A. a0 MD... dog 
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half an Ounce of Mace, Black Pepper and 
Salt to your Taſte, roll it up tight, and bind it 
about with a coarſe broad Tape, and boil it till 
it is tender; make a Pickle for it the fame 


Wary as ac. p £ 
7. | force. a Round wy Beef. 


TIL a good Dun of Beef, and 8 it a 5 


a quarter of an Hour with two Ounces of Salt 
petre, the ſame of Bay Salt, half a Pound of 


brown Sugar, and a Pound of common Salt, 


let it lie in it for ten or twelve Days, turn it 


once every Day in the Brine, then waſh it well. 
and make holes in it with a Penknife about an 
Inch one from another, and fill one hole with 
ſhread Parſley, a ſecond with fat Pork cut in 
ſmall Pieces, and a third with Bread Crumbs, 77 


Beef Marrow, a little Mace, Nutmeg, Pe 


T. 
and Salt, mixed together, then Parſley, an | fo 


on till you have filled all the holes, then ra 


your = in a Cloth, and bind it with a Filler, 


and boil it four Hours; vhen it is cold, bind 
it over again, and cut a thin Slice off before 


you ſend it to the Table: ae with many | 


a 4 e | 
9 1 e . 


Fab, LL your 2 FER et let. i it 8 eg or. : 

five Days in the Feathers, then pick it and flit 
it up the Back, and take out the Entrails, bone 
it, and bind with a Piece of Matting like Stur- 
Seon, or Newcaſtle Salmon, ſet over the Fire a 
Nn e clean 
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and Eggs, 
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a Score of Cloves, chree or four Blades of Mace, 


a Nutmeg ſliced, a few Pepper Corns, and a 
Handful of Salt, Ilan it boils put in the Tur- 


key, and boil it one Hour, then take it up, 
and when cold, put it into an Earthen Pot, 
and pour the Liquor over it, and keep it for 
Uſe; when you ſend it 05 Table, * 1 of 


7 + 


Fennel over it. 


w eh, b Feet Pet TY i 
ur Pigs Feet uc Fats And boil 


1 


„An 


them till t ey are tender, then ſplit the Feet, 


_ and put them into Salt and Water with the 
Ears; when you uſe them, dry them well with 
, a Cloth, and dip them in Batter made of Flour 
ry them a good Brown, and ſend 
good melted Butter. W e 


. up wit! 
N. B. vo may eat 1 akg e Freſh 


ſome Time. 


+ * * 1 . £ KLE of 
. F I © 3 ;: 
* . . . ** 


Wurm your Tri e is boiled. r it into o Salt 
and Water, chang the Salt and Water every 


Day till you uſe it, dip it in Batter, and fry it 


as the Pigs Feet and Ears, or boll it in freſh 
Salt and Water, with an Onion ſliced; and a 
few Sprigs of Toney, and ſend melted — 
for Sauce. e! i 
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Pickle e two. e 3 will Keep 


To bang « a ; Surlein of Beef to roaſt. 


pound of brown Sugar, BANG it up ten or 
— eat It . hot or cold. 
7 0 ſalt Hams. 


very well with one Ounce of Salt Petre, half 


turn them once in the Time, then rub them 
well with more common Salt, let them lie ten 


„ e 


take them out, and ſcrape them exceeding 
dean; and dry them well 2 a clean Cloth, 


ag in em Hes to Ws 


% 


Pickle, and have r 
oarſe. Cloth, hang them in a Chimney, and 


— keep the Fire ſmothered down for o r 
iree Days, then: hang: them up to dry. 5 


- 
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TaRE the Suet out of a Surloin, and 1 it 
half an Hour with one Ounce of Salt Petre, 
four Ounces of common Salt, and half a 


twelve Days, then waſh. it, and roaſt it; vou 


As f fon 38 your Hams are cut out, ab them Z 
an Ounce of Salt Prunella pounded, and one 


pound of common Salt to every Ham, lay 
them in Lead or Earthen Salt Pans for ten Days, 


Days longer, and turn them every Day, then 
and rub it ſhghtly over with. a little Salt, and 3 


Wants «| vo ks: 5 . out of. * 
ubbed them dry with a 


make a Fire of Oak Shavings, and lay over it 
Horſe Litter, and one Pound of juniper Ber- 
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Iv rofl cher. 
Tnxow over your Chops A Handful of Salt 


and lay them skin-ſide down a-ſlant on a 


Board, to let all the Blood run from them, the 


next Day pound to every Pair of Chops one 
- Ounce of Bay Salt, the ſame of Salt Petre, two 


Ounces of brown Sugar, and half a Pound of 
common Salt, mix them together, and rub them 


exceeding well, let them lie ten Days in your 
| Salting Ciftern, then rub them with common 


Salt, and let them lie a Week longer, and rub 
them. clean, and NONE: tem to Fax Ws in a dry 
Place. 


To fat Wee 50 


Waker your Pig is cut down, cut olf the 


Hams and Head, if it be a large one, cut out 
à Chine, but leave in the Spare Ribs, it Keeps 


the Bacon from ruſting, and the Gravy in, 
ſalt it with common Salt, and a little Salt Petre, 
(but neither Bay Salt nor Sugar,) let it lie ten 
Days on a Table, that will let all the Brine run 


from it, then falt it again ten or twelve Days, 
turning it every Day after the ſecond Salting, 
then ſcrape it very clean, rub. a bo oy Salt 


on it, and Rang it 777555 


N. B. Take Care to ſcrape the —— off 


very clean that is on it, which is cauſed by the 


Salt to work out of your Pork, and rub on: 
Ile dry Salt, it Keeps I Bacon from 1 


þ ENcrsH 21 H OUS E KEEP E R. 289 TT 
the dry Salt will candy: and Line like DR 


on Fs Bacon. W 


7 falt Tongues: 


Schabs 1 Tongues, and dry them clean 
with a Cloth, and falt them well with com- 


mon Salt, and half an Ounce of Salt Petre to 
every Tongue, lay them in a deep Por, and 
turn them every Day for a Week or ten Days, 


falt them again, and let them lie a Week 


longer, take them up, dry them with a Cloth, 


Flour ent: and ns. them ps 


Tofalta Leg of Murron, | 


PouND one Ounce of Bay Salt, and half an 
Ounce of Salt Petre, and rub it all over your 
Leg of Mutton, and let it he all Night; the 


next Day ſalt it well with common Salt, and let 


it lie a Week or ten 5 then bang i it t up | 


wing 2 982 
To pickle Pork. e A0. D 5 


Con your Pork i in ſuch Picces as WII de mu 
convenient, to lie in your powdering Tub, rub 
every Piece all over with Salt Petre, then take 
one Part Bay Salt, and two Parts common Salt, 
and rub every Piece well, lay the Pieces as 


sale d $3 


cloſe as Taube in We Tub, and ee! a inele | 
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Obſervations on Poſlers, Gruel, Ge. 


P making poſſets, always mix a little of. the 
hot Cream or Milk with your Wine, it will 


| Keep the Wine from curdling the reſt, and take 


the Cream off the Fire before you mix altoge- 

| ther.—Obſerve i in making Gruels, that you boil 
them in well-tined- Sauee Pans; for nothing 
Will fetch the Verdigreaſe out of Copper ſooner 
than Acids or Wines, which are the chief In- 


| fer edients in Gruels, Sagos, a and Wheys, don't 
t 


let your Gruel or Sago ſkim over, for it boils 
f ine 7 77 and makes them a W ur. 


To make a Sack Poſſer. : 0-221 


P tw Naples Bilge iato a. 2 of 
chin Cream, put in a Stick of Cinnamon, and 
ſet it over a flow Fire, boil it till it is of a pro- 
| PET thickneſs, then add half a Pint of Sack, a 

lice of the end of a Lemon, with Sugar to 
your Taſte, ſtir it gently over the Fire, but 


dont let it boil eee. ſerve. it cup with 
re 


T, 0 3 Brandy Poder. 


2 1L Quart of cream over a flow Fire, with 
a Stick of Cinnamon in it, take it off to cool, 


beat the Yolks of fix Eggs very well, and mix 


them with the rann, add e and . 


BWA. o 


Exclien HOUSE K EEE R. 2% 
to your Taſte, ſer it over a ſlow Fire and ſtir it 
one Way, when it is like a fine thin Cuſtard, 


take it off, and pour it into your Tureen or 
Bowl, with a 'Glaſs of Brandy, ſtir it gently 
— ace. ſerve * oy Wan Kerr Wafers 


ung yy 1 ; - A 28 | 
r 666; as 


Ts the” a Lew Pott. . 


4 


1 
3 


Gn the Crumb of 'a Penny Uoaf very ya 
and put them into rather more than a Pint of 
Water, with half a Lemon Peel grated, or Su- 


gar rubbed upon it to take out the Eſſence, 


boil them together till it look thick and clear, 


then beat it very well; —to the Juice of half z 
Lemon, put a pint of Mountain Wine, chree 
Ounces of Jordan Almonds, and one Ounce of 
bitter, beat fine with a little Orange Flower, or 
French” Brandy, and Sugar to your Taſte, mix 
it well and put it in your? Foes 555 it up in 


2 Tureen or Bowl.” I | * £345 5 


N. B. An ona Poſſet i is made the fame Way. 


1 ; 
4 z 7 


28 
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8 - To make a Almond rocker. . 


Gabe! the Crumbs of a Penny _ Ty 
ine, pour a Pint of boiling Milk upon them, 
let them ſtand two or three Hours, then bear 
it exceeding well, add to it a "Quart of good 
Cream, four Ounces of Almonds blanched; ant 


beat as fine as poſſible, with Roſe-Water, mix 


them all well together, and ſet them over a 


0m — 
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very ſlow Fire and boil them a Quarter af ant. 
Hour, then ſet it to cool, and beat the Volks of 
four Eggs, and mix them with your Cream 
when it is cold, ſweeten it to your Taſte; then 


ſtir it over a low Fire, till it grows pretty 


thick, but don't let it boil, it will curdle, then 
ur it into a China Bowl; when you ſend it 
Macroons to ſwim on Ehe 


x 1s proper for Tap at Supper, 
\ To. make 4 Wine Poſler. fs, 


Dm A > Quart of x new Milk, 17 6 the, umb 
of a Penny. Loaf, and boil them till they are 
ſoft, when you take it off the Fire, grate in 


half a Nutmeg, and Sugar to your Te e, then 


put it into a China Bowl, and put in a Pint of 


Liſbon Wine yak 4 little at a Time, or it 


will make the Curd hard and tough; en it 


up with Toaſt and Butter upon a Plate. 


To make an Ale Poſſet. 


Por a little white Bread in a Pint of - 


Milk, ſet it over the Fire, then warm a little 


N and ee to 8 bee th then, 785 it in 
a Bow 


ye 
the Curd will riſe to > the 10 P and fer e 
it 4 
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1 Ts 1 Wine. 


Gar half a Nutmeg into a Pint of Wine 
and ſweeten it to your Taſte with Loaf Sugar, 
ſet it over the Fire, and when it boils take it 
off to cool, beat the Volks of four Eggs ex- 
ceeding well, add to them a little cold Wine, 
then mix them carefully with your hot Wine 
a little at a Time, then pour it backwards and 
forwards ſeveral Times till it looks fine and 
bright; then ſet it on the Fire and heat it a 
little at a Time for ſeveral Times till it is quite 
hot and pretty thick, and pour it backwards 
and forwards ſeveral Times then ſend it in 
Chocolate Cups and ſerve it up with GY, If, 

cut in entf narrow Fieces. 3 9 


N 


+ .# P 

77 3 * 2 * : 4 J 
115 To PE” 3 
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A 4 Ping of good ſtron 


„ =7. 3 


ang A Ale; put it into 
our Cloves, Nut- 
meg and Sugar to your Taſte, ſet it over the 
Fire, when it boils take it off to cool, beat the 
Yolks. of four Eggs very well, and mix them 
with a little cold Ale, then put it to your warm 
Ale, and pour it in and out 22 our Pan for 
ſeveral, Times, then ſet. it over a ſlow Fire and 
heat it a little, then take it off again and heat 
it two. or three Times till it is * N * 
ſerve it up with FR Toaſt. _ | 
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. The Expniiances | 


7 * amilel Wine. 


Bor x a Quart of new Milk five Minutes, with 
a Srick of' Cinnamon, Nutmeg, and Sugar to 
your Tafte, then rake it off the Fire and let i -'n 
and to cool, beat the Volks of fix E 

well, and mix them with a little 2 77 r 
then mix them with your Milk, and eri it 
backwards and forwards the ſame as you do 
mulled Ale, and fend it to the Table with a 
er of Biſkers. 


To make Beef es 


"Tixs a Pound of lean Beef, cut it in Very F. 

thin Slices, put it into a Jar, and pour a Quart tt 

. of boiling Water upon it, cover it very cloſe WM tt 

to keep in the Steam, let it Rand by the Fire, it WW th 

18 is very ood for a weak Conſtitution, it muff ſe 
when it is new Milk warm, 


To make Chicken, Broth,” 


0 a ſmallChicken, and olit it in two, * of 
boil one Half in three half Pints of Water, Mi 
with # Blade or two of Mace, a ſmall Cruſt of W. 
White Bread, boil it over a flow Fire till it i gat 
reduced to half the Quantity, pour it into 28 the 
Baſon, and take off the F at, , _ 128 it up pu 
with a dry Toaſt. HE” | 4 8 
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Tu make Chicken Water. 
SxIx half a Fowl, break the Bones, and cut 


the Fleſh as thin as poſſible, then put it into a 


Jar, and pour a Pint of boiling Water upon 
it, cover it cloſe up, and ſet it by the Fire for 
three Hours, and it will be ready to drink. 


To make Mutton Broth. 


Takk the Scrag-end of a Neck of Mutton, 
chop it into ſmall. Pieces, put it into a Sauce 
Pan, and fill it with Water, ſet it over the Fire, 
and when the Scum begins to riſe, take it clean 


off, and put in a Blade or two of Mace, a little 
French Barley, or a Cruſt of white Bread to 
thicken it; when you have boiled your Mutton . - 


that it will ſhake to Pieces, ftrain your Broth 
through a Hair Sieve, ſcum. off the Fat, and 
tend it up with a dry Toaſt. _ | 


Too make Wine Whey, 


Pur a Pint of ſkimed Milk, and half a Pint 
of White Wine into a Baſon, let it ſtand a few 
Minutes, then pour over it a Pint of _— 
Water, let it ſtand a little, and the Curd wi 
gather of a Lump, and ſettle to the Bottom, 


then pour your Whey into a China Bowl, and 


put in a Lump of Sugar, a Sprig of Balm, or 
a Slice of Lemon. a I 
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To 0 vs Scurvy Grafs Whey. 


* Bol L a Pint of blue Milk, take it off to cool, 

| then put in two Spoonfuls of the Juice of 

Scurvy Graſs, and two Spoonfuls of good old 

Verjuice, ſet it Over the Fire and it will turn 
to a fine Whey; it is very good t to drink in che 
pans g for the Scurvy. 


. male Cream of Tarn Whey. 


Pour a Pint br blue Milk over the Fire, Wn 
it begins to boil, put in two Tea Spoonfuls of 


Cream of Tartar, then take it off the Fire, and 


let it ſtand till the Curd ſettles to the Bottom 
of the Pan, then pour it into a Baſon to . 
| and Ak it Milk warm. | 


To make Barley, Water. 


Tak E two Ounces of Barley, boil it in two 
Quarts of Water till it looks white and the Bar- 
ley grows ſoft, then ſtrain the Water from 
the Barley, add to it a little Currant ny or 
Lemon. 


N. B. You may put A Pint f more Water to 
your Barley, and boil it over 8 5 r 


"T4 0 nale Groat Oruel. 


BorL half a Pint of Groats in their pints of 


. Water or more, as you would have your 5 
> for 
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for Thickneſs, with a Blade or two of Mace in 
it, when your Groats are ſoft; put in it White 
Wine and Sugar, to your Taſte, then take it off 
the Fire, put to it a Quarter of a Pound of Cur- 
rants wafhed and picked, put it in a China 
Bowl, with a Toaſt of Bread round it, cut in 


long narrow Pieces. 


'To make Sagoe Gruel, 


A 


Tax: 'E b out Outices of Sagoe, give it a ſcald | 
in hot Water, then ftrain it through a Hair-Sieve, 
and put it over the Fire with two Quarts of 
Water and a Stick of Cinnamon, keep ſcum- 
ming it till it grows thick and clear, when your 
Sagoe is enough, take out the Cinnamon and 25 
put in a Pint o Red Wine, if you would have it 
very ſtrong put in more than a Pint, and 
ſweeten it to your Taſte, then ſet it over the Fire 
to warm, but don't let it boil after the Wine is 
put in, it weakens the Taſte and makes the Co- 
lournot ſo deep a red, pouritintoa Tureen, and 
put in a Slice of Lemon, when you are ſending 


it to Table | 
It is proper for a top. Diſh for Supp. 


75 make Segoe with Milk. 


Wasn your Sagoe i in warm Water, and FI it 
over the Fire with a Stick of Cinnamon, and as 
much Water as will boil it thick and ſoft, then 
put in as much thin Cream or new Milk as will 
make it a Peper W grate in half a 

85 . | 
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Nutmeg to your Taſte, ſerve it up hot Pi 
A N e upon a late. 


clear, then put in a Glaſs of Sack or Madeira 
Lump of Butter the Size of a Walnut, and 
5 pn itin a 1 e Diſh REO ſerve it up. 


294 he ExpPERIENCED. 


N utmeg, ſweeten it to your Taſte, and ſerve; it 
up in a China-Bowl or a Tureen. 
"it is e for a top Diſh for Supper. 81 


a 
70 make Barley Gruel. 
Trex Jour Ounces of Pearl Barle | boil; it in 

two Quarts of Water with a Stick o Cinnamon 
in it, till it is reduced to one Quart, add to ita 2 
little more than a Pint of Red Wine, and Sugar w 
to your - Taſte, waſh and pick two or Flare T 
Ounces of Currants very clean. ; 4350 th 
TV'S | m 

To make Water Gruel. u 


3 Tann one Spoonful of Oatmeal, bor it in 
three Pints of Water for an Hour and Half, 


— 


or till it is fine and ſmooth, then take it off the ; 
Fire and let it Rand to ſettle,” then pour it in a © 


China Bowl, and add White Wine, Sugar and 


| * 
3 ; 3 


"T's 0 nale a fweet Panada. 


Cur-all the Cruſt of a Penny Loaf, Mlice the 
reſt very thin and put it into a Sauce Pan with 
a Pint of Water, boil it'till it is very ſoft and looks 


Wine, grate in a little Nutmeg and put in 4 


Sugar to your Taſte, beat it exceeding ſine, then 


| Iz 


ExcLien HOUSE- KEEPER. 


N. B. You may leave out the Wine and 
Sugar, and put in a little good Cream and 
a licele Salt, if a like it better. 


Ty male Chbcola te. 


Sen 2» four Ounces of Chocolate IE” pour 
t of boiling Water upon it, mill it well 

wi a Chocolate Mill, and ſweeten it to your 
Tafte, give it a boil and let it ſtand all Night, 
then Mill it again very well, boil it two Mi- 
nutes, then mill it till it Wm leave a Froth 


* 


ee Fw 5 of e 1 9 0 
wake 0 HA r. xv. 
Wi wy 

eration on Wines, Carchup, and Vinegar. 


"INE is'n very neceſſary Thing in 0 
Families, and is often ſpoiled through 
Miſmanagement of putting together, for if 
you let it ſtand too long before you get it cold, 


and don't take great Care to put your Barm 


upon it in Time, it Summer- beams and blinks 


in the Tub, ſo that it makes your Wine fret 
in the Call, and will not let it fine; it is equally 


in the 


as great a Fault to let it work too long 


Tub, for that takes off all the Sweetneſs and 


flavour of the: Fruit or Flowers your Wine is 
made from, ſo the only Caution I can give, 


is to be careful i in following the Receipts, and 


to 0 your: Veſſels N rinſe them with 


Br randy, 8 


295 


— « 
hou 2 5 8 — 26 
— 8 N — — A n 
— —jÜ ß — — 4 —1 — — r 
we . 
— 2 a mr ww 2 Gn 
- * chr r 2-27 * £5 L 1 * A 
7 oh bes EI, C1 or ei AE — * yaa 4 — * ts 


— — 
Parra 
Ka 


—2 7 es ans ettr 
— — w 
3 0 S — ets 
— r —— 8, Tg 4 


r 


. a 2 — — — 
— ——— — — — noun —— 
„ 
rr r 28 * n 
K——ç)— ae tec mt atm. bo * | 1.26mi 0; 
- — "Es — —— —— 


Sx 
nn mg pie, 
—— 


99 may DBA — 
RESALE Ia A A Luv. 


cod an 


— 48 boos Plat, 4 * A 
— -— - 4 E 
* bo Er T=FR Bu — ere ae” " — 


-u. n 


— 
Eo —ů—ů— V—é— — > = 
EY Oe 4" oy tl x 
„F 
. 


ſeum it well, then pou 


e 296 | The ECE 


Hts 1 cloſe them u as en as Four 
Wine has, done-fomentin, S. 


OY - 


| 20 0 make Lemon Wine 70 drink lhe Citron 
Water. a 


ca "i Dozen of Lemons very thin: put 
Hens Peels into five Quarts of French Brandy, 
and let thiem ſtand fourteen Days, then make 
the Juice into a Syrup, with three Pounds of 
ſingle reſined Sugar, when the Peels are ready; 


boil fifteen Gallons of Water with forty Pounds 


of ſingle refined Sugar for half an Hour, then 
ut it into a Tub when cool, add to it one 
poonful of Barm, let it work two Days, then 

| wm; it and put it in the Brandy, Peels and-Syrup, 
ſtir them all together and cloſe up your Calk, 


let it Rand three Months, then bottle it, and it 


Will be pale and as fine as any Citron Water, 
55. more like a Genial, Wan Wine 5 121 TT 

| 
«a 


To make Lemon Wine a ſecond 


10 one Gallon pu: Water Ap three ds of } 


Powder: Sugar, boil it a Quarter: of an Hour, 
it on the Rinds of four 
Lemons: pared very thin, make the Juice into a 
thick Syrup with half a Pound of the above Su- 
gar, take a Slice of Bread toaſted and ſpread on 
it a Spoonful of new Barm, put it in the Liquor 
when luke-warm, and let it work two Days, 


then t tun it into Foun: en let it 
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| To make Orange Wine. 

To ten Gallons of Water, add twenty-four 
Pounds of Lump Sugar, beat'the Whites of ſix 
Eggs very well, and mix them when the Water 
is cold, then boil it an Hour, ſcum it very well, 
take four Dozen of the rougheſt and largeſt 
Seville Oranges you can get, pair them very thin, 
put them into a Tub, and put the. Liquor on 
them boiling hot, and when you think it is 
cold enough add to it three or four Spoonful 
of new: Yeaſt, with the Juice of the Oranges, 
and half an Ounce of Cochineal beat fine, and 
boiled in a Pint of Water, ftir it all together 
and let it work four Days, then put it in 
the Caſk, a 


Vie! 


To make Orange Wine a ſecond Way. 


To ten Gallons of Water, add twenty-ſeven. 


Pounds of Lump Sugar, boil them one Hour, 
{kim it all the Time, then take the Peels off five 
Dozen of Oranges pared very thin, put them 
into a Tub, when you take the Liquor off 


the Fire, pour it upon them, and when it is al- 


moſt cold add to it three Spoonful of good Yeaſt 


and free from being bitter, with the Juice of 
all your Oranges, lef it work- two or three: 


Days, ftir it twice a Day, then put it into a 
Barrel with one Quart of Mountatn Wine, and 


four Ounces of the Syrup of Citron, ſtirred it 


well in the Liquor; leave the Barrel open till it 
5 FP EEO, has 


nd in fix Weeks Time bottle it for 
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and let it ſtand nine Days, ſtirring it twice every 


them off the Stalks, put them into an Farthen 


has done ak g, then cloſe it well un let It 
Hand {ix Weeks and then bottle it. | | 


7 make © Orange Wine a third Wig. 


Tx fix Gallons of Water, and fifteen Pounds 
Fro Powder Sugar, the Whites of ſix Eggs well 
beat, boil them all three Quarters of an Hour, 
and ſeum it well; when it is cold for working, 
then take fix Spoonfuls of good Yeaſt, and fix 
Ounces of the Syrup of Lemons, mix them 


well, and add it to the Liquor, with the Juice 


and Peel of fiteen Oranges, let it work two wb 


Days and one W then tun it, 9 7 ew ler Pol 


Months b bottle it. 0 „ ba 
. or 

C7 male Send Raiſin Wine. 3 = 

U 


10 one hundred of Raifins, put twenty Gal- rel, 
lons of Water, let it ſtand fourteen Days, then Wo! 
put it in your Caſk, when it has been in fix 
Months, add to it one Gallon of French Brandy, 
and when it is fine, then bottle it. 


yi To'1 the Elder Raiſin Wine. 


'To every Gallon of Water, put fix rounde of 
Malaga Raiſins ſhread ſmall, put them into a 
Veſſel, pour the Water on them boiling hot, 


Day, get the Elderberries when full ripe, pick 


Pot, and ſet them in a moderate Oven all 9 J 


men _ them through a coarſe Cloth, and 
nl to 
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to every Gallon of Liquor, add one Quart of 
this Juice, fiir it well together, then toaſt a 
Slice of Bread, and ſpread three Spoonfuls of 
Yeaſt on both Sides, and put it in your Wine, 
and let it work a Day or two, then tun it into 
your Caſk, fill it up as it Works over, when it 
has done e _ it PFs and ler it Rand x 
one Year. 191 | | 


To make Raiſin Wine anther Wa ay. 5 
Ba L ten Gallons of "van ha Water one Hour, 
when it is Milk warm, to every Gallon add fix 
pounds of Malaga Raiſins, clean picked and 
half chopped, ſtir it up together twice a Day 
for nine or ten Days, then run it through a2 
Hair Sieve, and ſqueezę the Raiſins well with 
jour Hands, and put the Liquor in your Bar- 
rel, bung it cloſe up, 15 let it en, e Dh 

Months, and then bottle it. 


To make Gi n ger Wi ne. 
Tam, come Gallons of Sprin g Water, and ſe- 
den Pounds of Liſbon Sugar, boil them a Quar- 
er of an Hour, and keep ſcuming it Well, 
ren the Liquor is cold, ſqueeze in tlie Juice | 
t two Lemans, then boil . Peels, with two 
Vunces of G Ginger in three Pints of Water one 
Hour, when it is cold put it all together into 
he Barrel, with two Spoonful of Teaſt, a2? 
Nuarter of an Qunce of Ifſinglaſs beat v og 15 
hin, W two 3 nice * . 4 0 
. 1 . 


oo ne = ExvyaRIENCED | 


it up, and let it ſtand ſeven Weeks, then bottle 
it, the beſt Seaſon to make it is the Spring. 


TDo make Pearl Gooſeberry Wine. 


TRE as many of the beſt Pearl Gooſeberries 
when Tipe as you pleaſe, bruiſe them with : 
wooden Peſtle in a Tub, and let them ſtand 
all Night, then preſs and ſqueeze them throug 
.a Hair-Sieve, on the Liquor ſtand. ſeven 0 
eight Hours, then pour it clear from the Sedi 
ments; and to every three Pints of Liquor add 
Pound of double reſined Sugar, and ſtir it about 
till it is melted, then put to it five Pints of 
Water, and two Pounds of more Sugar, then 

diſſolve half an Ounce of Tfinglaſs in Part of 
the Liquor, that has been boiled, put all | 
your Caſk, ſtop it well up for three Months 
then bottle it, and put in every Bottle a Lum 
of double refined Sugar. — This is excellent 


To make Gooſeberry Wine a ſecond Way. 


To à Gallon of Water put three Pounds o 
Lump Sugar, boil it a Quarter of an Hour anc 
ſcum it very well, then let it ſtand till it 1! 
almoſt cold, and take four Quarts of Gooſe 
berries when full ripe, and bruiſe them in 
Marble Mortar, and put them in your Veſſe 
then pour in the Liquor and let it ſtand tue 
Days, and ſtir it every four Hours, ſteep ha 
min OQunce of l Iſinglaſs in a Pint of OS Dar 
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1 


e Days ſtrain the Wine through a FlatineF: Gi 
into a Caſk, then beat the Iſinglaſs in a Marble 
Mortar with five Whites of Eggs, then wiſk 
them together half an Hour and put it in the 
Wine and beat them altogether, cloſe up or 
Caſk and put Clay over it, let it- ſtan 


8 the Sun, this is a very rich Wine, and when 
TENT it will drink like Champai 9 
7 0 make Blackberry Wine. 


F Wk ; 


ripe, take twelve Qu 
your Hand, boil - fix Gallons of Water with 


an Hour, ſcum it well, then 


ſtrain it through a Hair-Sieve, put into your 
Caſk ſix Pounds of Malaga Raiſins a little cut, 
then put the Wine into the Caſk with one 
Ounce of Iſinglaſs, which muſt be diſſolved 


it port 
bottle it. 


v7 
as 


75 . Ruſpberty Wine. | N 
Gn your Raſpberries When full” ripe 


them with Sugar, it will preſerve the Flavour 
Wen they would ! in two Hours, to every 


CI hb, 
” 


* = e 


Months, then Bottle it off for Uſe, put 8 ; 
each Bottle a Lump of Sugar, and two Raiſins. 


it has been kept in the Bottles two or three 


O ee your Berries when they are' full ; 
uarts and cruſh them with 


twelve Pounds of brown Su; gar, a Quarter of 


ur it on the 
Blackberries, and let it ſtand all Night, then 


in a little Cyder, ſtir it all up together, cloſe 
and let it coped A Re: and: Then 


and quite dry, cruſh them directly and mix 
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Quart of Raſpberries, put a Pound of . 

' Powder Sugar, when; you have got the an- 
tity you intend to make, to every Quart of 
Raſpberries add two Pounds of more Sugar, and 


one Gallon of cold Water, ſtir it well together, 


and let it foment three Days, ſtirring it five or 
fix times a Day, then put i it in your Caſk, and 
for every Gallon put in two. whole Eggs, take 


ate they are not broke in putting them in, 
cloſe it well up, ANC lex 1 18 fag th ams, 


then bottle i Its 


N. B. If vou 3 * Berrics when the 
Sun is hot upon them, and be quick in making 
your. Wine, it will keep the Virtue in the Rap 
ee and. make the Niger More os ner 


To 9 mule Red Cu 
8 the Currants when. full ripe. XY 


uice; to ane, Gallon, of the Juice put two Gal- 
ons of cold Water, and two Spoonful of Yeaſt, 
and let it work two Pays, then ſtrain it through 
2 Hair-Sieve, at the ſame Time put one Ounce 
1 laſs to ſteep in Cyder, and to eyery 
on of Liquor add three Pounds of Loaf 
Fugar; ſtir it Nell together, put it in a good 
Caſk, to every ten Gallons of Wine put two 
Quarts of Brandy, mix them all exceeding well 


in your Caſk, cloſe it well VPr 1 ita d er 


15 from the Stems, and ſqueeze out the . 


—— nc en ns nn 
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To make Currant Wine another May. 


Currants, bake them an Hour in a moderate 
Oven, then ſqueeze them through a coarſe 
Cloth, what Water you intend to uſe have it 


ready boiling, and to every Gallon of Water 


put in one Quart of juice and three Pounds of 


Loaf Sugar, boil it a Quarter of an Hour, ſcum 
it well, then put it in a Tub, when cool toaſt 


2 Slice of Bread and ſpread on both Sides two 


Spoontuls of Yeaſt, and let it work three Days, 
{ir it three or four Times a Day, then put 
it into a Caſk, and to every ten Gallons of 


Wine add a Quart of French Brandy, and the 


Whites of ten Eggs well beat, make the Caſk 
cloſe up, and let it ftand three Months, then 


W bottle it. 


* * 


+ 


one for keeping and drinks pleaſant. 


Tax; two Gallons of the ſap and boil it half 
an Hour, then add tb it four Pounds of fine 
towder Sugar, beat the Whites of three Eggs 
to a Froth, and mix them with the Liquor, but 
if it be too hot, it will porch the Eggs, ſcum. it 


tchrough a Hair-Sieve, and let it ſtand till next 
bay, then pour it clear from the Sediments, 


put half a Pint of good Yeaſt to every twelve 
„ e 5 : SY. e Gallons 
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_ Gallons, cover it cloſe up with Blankets til 
it is white over, then put it into the Barrel, and 
leave the Bung-Hole open till it has done 


working, chen cloſe it well up, let it ſtand three 
Months, then bottle it, the fifth Part of the 
Sugar muſt be Loaf, and if you like Raiſins 


they are a great Addition to the Wine. 


N. B. You may make Birch Wine the ſame Way. 


To make Birch Wine @ ſecond Way. | 


Bol L twenty Gallons of Birch Water half an 
Hour, then put in thirty Pounds of Baſtard Sugar, 


an Hour and keep ſcumming it all the while, 
then put it into a Tub and let it ſtand till it is 
quite cold, add to it three Pints of Yeaſt, ſtir it 
985 or four Times a Day for four or five Days, 


boil your Liquor and Sugar three Quarters of 


then put it into a Caſk with two Pounds of 


Malaga Raiſins, and one Pound of Loaf Sugar, 
and half an Ounce of Iſinglaſs which muſt be 


diſſolved in Part of the Liquor, then put to 


it one Gallon of new Ale that is ready for 


tunning, work it very well in the Caſk five 
or fix Days, then cloſe it up and let it ſtand 


J make Walnut Wine. 


To every Gallon of Water put two Pounds 
of brown Sugar, and one Pound of Honey, boil 
them half an Hour, and take off the Scum, 
put into the Tub a handful of Walnut Leave 
* 3E ˙ SIEnT + 


YL: 


\ 


i 


0 


nern 
to every'C Gallon, and pour the Liquor upon 


them, let it ſtand all Night, then take out the 
Leaves, and put in half a Pint of Yeaſt, and 


let it Work fourteen Days, beat it four or five 


Times a Day, which will take off the Sweet- 
neſs, then _— oy AE Caſk, and let it 25 52 . 


Months, 


mis is a «good Wine again Confuniptients, or 5 


Aut a inward Complaints. | 


7 make Covſip Wine. 


"WM two Gallons of Water add two! N : 
and a half of Powder Sugar, boil them half 


an Hour, and take off the Scum as it riſes, 


then pour it into a Tub to cool, with the Rinds 
of two Lemons, when it is cold, eee ' fanr - - 


Quarts of Cowſlip Flowers to the Liquor, with 
the Juice of two Lemons, let it ſtand in the 


Tub two Days, 9 Bo it every two or three 
t 


Hours, and then in the Barrel, and let 


it ſtand three Weeks, or a Month, then Bottle 
It, and put a Lump of BURR into every Bottle. 


Da 


N. B, It makes the beſt and ſtrongeſt Wine t to 


have only the Tops of the FEeps. 
4 ſecond Wi ay 1 make Covſli p Wine. 


Boty twelve Gallons of Water a quarter of 
an Hour, then add two Pounds and a half of 
Loaf Sugar to every Gallon of Water, then 


wa it as IG” as the Scum riſes till it clears 


4 2 
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ielt, $M almoſt cold, pour it 
ith, one Spoonful of Yeaſt,” 8 


of twelve Lemons, the ſame of anges," make 
the Juice of them into a thick Syrup, with 
two or three Pounds of Loaf Sugar; when 


the Wine has done working, add the Syrup to 


it, then ſtop up your Barrel very well, and let 
it fland two or three Months, n Bottle 3 it. 


To make Elder Flower Wine. 5 


. the e of Elder, 4 bs, Catal 
that you don't let any Stalks in, to every Quart | 


of Flowers put one Gallon of Water, and 
three Pounds of Loaf Sugar, boil the Water 
and Sugar a quarter of an Hour, then pour it 


on the Flowers, and let it work three Days, 


then ſtrain the Wine through a Fair Sieve, 


and put it into a Caſk, to every ten Gallons of 


ine, add one Ounce of Iſinglaſs diſſolved in 


Cyder, and ſix whole Eggs, cloſe it up, and 


let it ſtand fir Months, and then Bottle | it. 


9 


35 W "1 
*1 >. 1 2 * ak 9 a 
* 29 in make Belm Wine. rank 


s nine Gallons of Water to four ty 
Sugar, boil them gently for two Hours, 
am ic well, then put it into a Tub to cool, | 
then take two Pounds and; a Half of the Tops 

Zalm, bruiſe it, and put it into a Barrel with 


wy ; "Je. new Yeaſt, wo 25 55 the * 35 5 
8 


* 


into a 4 Tub 
it Worn. one 
Day, then put in Thirty-two Quarts of -Cow- 
flip Flowers, and let it work. two or three Days, 
then put it all into a Barrel, with the Parings 


— LF 
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and let it 7 tvenry-fori 
ſtirring it ofteri, then clofe 1 by up, Aud let ir tan 
fix Weeks, then rack it off, and put clan 
oi, into every Bottle, cork it well 
be berter the ſecond Year than the firſt firfl. 


* w_ Clary Wine i is made the ame we, 


"436: 1 


. | To mate Fpetial Water.” ic 200 


5 


b Oünces of efbatibbr⸗ At a * 


large far, with che fuice and Peels of two Le- 
mens, pour on them ſeven Quarts of bottin; 
Water, when i is cold, clear it rough a Gaw: 
= 'Fweeteh it to your Taſte, and bottle it 

will be fit te ulẽ che next Day; r 


9 8 3 # ; 
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Tur following Ingrecients muſt be 92 85 


tioned to the Degrees, of Acidity or Sourneſs, 
if but mall, you m muſt ufe leſs, if a ſtrong FER 
acid, a*larg! ger wantity, it muſt be 1 ö 
cg cht ant \ 6 Wi ne, as well 48 the De- 
grees öf Acidity: if 3055 efs, be ſure that rhe 
Caſk he near full before 


th tlie Wine Will riſe rs the 225 
immediately, and iſſue gut ar the Bung- 

put ik che Gk atk be not fu E the Part that 75570 4 
ly off Will contintie in tge 120 and denen 
the Body of e butif your Calle de 
it will: be ready to th laid on it 1 
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three « or Aha Days.Time,—I ſhall here Propo 
tion the Ingredients for a Pipe; ſuppoſing it to 
be quite acid that is juſt recoverable: Take two 
_ Gallons: of ſkimmed Milk, and two Ounces of 
| länglaſs, boil them a quarter of an How Fein 
the Liquor and let it ſtand until it is cold, then 
break it well with your Whiſk, add to it four 
5 8 of Alabaſter, and three Pounds: of Whit- 
ing, ſtir them well up together, then put in 
5 5 Ounce of Salt of Tartar, mix hy Degrees 
a4 little of the Wine With it ſo as to diſſolve it to 
a thin Liquor, © ws ut theſe in your Caſk, and iſtir 
it well with a Paddle, and it will immediately 
diſcharge the acid Part from it as before-men- 
tioned, when it. has.done;famenting,, bung it 
up for three Days, then rack 5 off, and you 
will find Part of its — gone oi ﬀ by the ſtrong 
Fomentation; to remedy this, you muſt lay a 
_ freſh Body on in Pro ma to the Degree to 
Which it hath been N by the above Me- 
thod, always having a ſpecial Care not to alter 
its Flavour, and this muſt be done with clari- 
fied Sugar, for no Fluid will agree with it but 
what will make it thinner; or confer. its own 
Taſte, therefore the following is the beſt Me- 
thod for performing it: To lay a freſh Bod 
Wine, take three Quarters of a e 
Brown Sugar, and put it into your 1 
then put in a Gallon of Lime Water to Keep it 
from burning, ſtir it all the while till it boils, 
then maſh three Eggs and Shells altogether, 
add them to the 7 5 and keep ein jak a- 
bout, and as SR or n THE, 5 it o «aA 
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your: "Whiſk: by — ee — Gal 
— of the Wine, and apply it to the Pipe, 
work it with the Paddle an Hour, then put a 
Quart of Sum- foros o ire, which will RE: 
hae eg man e it 8 and W } 
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1 1 3 Caſk chad 55 _ — 1 
foaked-3 in Water; ſet it to a drain, then take a 
pound of Roll Brimſtone and melt it in a Ladle, 


put as many Rags to it as will fuck up the 
melted Brimſtone, burn all thoſe Rags an the 
Caſk, cover the Bung hole ut let it * Aa 
little, ſo that it Will [keep 1 hen it is 


burned out! pur, 10 it three Ballons of — 
ſtrongeſt Cyder, and one Ounce: of commoi 


A pounded; mix it with the Cyder in the 
Caſk; and roll it about five or fix” Times a Day, 

for ten Days, then take out the Bung and hang 
the Remainder of the Rags on a Wire in the 
Caſk, as near the Cycder as poſſible, and ſetthem 
on Fire as before, it is hurnt out bung 
the Caſt cloſe, and roll ĩt well about three 
four Times a Day, fortwo Days, then let it ſtand 
ſeyen or eight Days, and this Liquor: will be 
ay ſtrong as to affect your Eyes om: Iooking at 
When you force a Pipe of Wine take a 
Qu of this Liquor, beat half an Ounce of 
llinglaſs, and pull it in mall Pieces, whiſk it 
R and it will diſſolve in four or five 
ours, break the Jelly with your Whiſk, add a 


found ay * to it W diſſolve 1 Wy > 
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Bd, 115 N 7% refine Malt E 3; Hor. 4 . 31 y 
d 49624 3603 am berg 6 bad tis; ſe 
To cure a Hogſhead of ſour Ale: Take two b 
5 58 of Iſinglaſe, diſſolue it in two Quarts of B 
new Ale, and ſet it all Night by the Fire, then ir 
| _ tive bro Pourds Of car Brown Sugar, and n 
=. boil it in a Quart bf new: Wortza Wartep of an b. 
Hau, chen pur it into a Pai wit tw Gallons h: 
1 r- new Ale out of the Kear, Whrik the abore v 
| very well fon an Hour or move till Wl v 
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Ingredi 
1 -- all of a white Froh, beat very fine w 
one Pound of Plaiſter of Paris and put it into WM 
5 Caſk, with the — and whiſk - 
W 


= it very well for half an Hour in your Cafk with 
ga ſtrong Hand, — you have/brought all che 
| Filth and Sediments from tlie Bottom of your 


Datz and it wWilb loc White g if yo Cafle be 
not full fill it. up with new Ale, arid the Fer- 
mentatidn will Rave this good Effect; the acid 6 
l Fart of the Ate will rife to the Top imme- of 
0 diatety, and iſfut᷑ out at the Bun Bale But if an 
| the: Cat be nor full the Part chat ſhould fly an 
Qu, will centihue in and weaker the Body of |: 
| the: Ale, be ſure yow dont fail filling up your i 10 
RS Saiter nde inte a Days until it has done Li. 
working, and all tha Sourmetßb or hire muddy . 
1 9 | | 3 | #6 lect: 0 
1 new tunned Ales, ur im a large Handful of ſpent I ker 
Aae dies ir 12 ant id & Nang r Weeks, te 
i be! * and Crean "= bored _ 
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it ſtand a Month. longer, and it will drink briſk 
like bottled; Ale; this is an excellent Method, 


and I have uſe At to Ale that has been bork. 


white and ſour, and never found it to fail. 


you have any Malt that you ſuſpect is not _ | 
1 out two Gallons of Wort, and a few Hours 
before you Want it, add to it half a Pint of 


Barm, and when vou have tunned your Drink 


into the Barrel, and it hath quite done working, 


make the above Fermentation, and when you 


have put it in the Barrel, whiſk it very well for 


half an Hour, and it will ſet your Ale on 
working a- freſh, and when the two Gallons is 
worked white over, keep filling up your Barrel 


with it four or five Times a Day, and let it 


work four or five Days, when it has done 
working cloſe it up; if the Malt has got any 


bad Smack or lh be: of a fluid Nature FOO. | 


wal _ it off. 
To make Sack Mend. 
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n Ounge of F 
let it ſtand till the next Day, then put it in 


your Caſk, and to thirteen Gallons o tlie above: . 


Liquor, add a Wart of ra or Sack, let it 


be lightly cloſed, till the Fermentation is quite 
* then make it up very cloſe; if it be a 
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| Gallon of Water put four pounds, | 
of Honey; boil. it three Quarters of an Hour, 
and ſcum it as before, to: each Gallon add half. : 
ps, then boil it half an Hour, and 


8 . rde Exornravees' tas Gf - 


P erer. 


I 28 T5 WY Cowlip- Mead. 00 100 1 
| TR ona 
[} 0 Oy Gallone of aber put 6 thirty 


wo 6 


pr 2 


Funds of Honey, boil it till one Gallon is 
waſted, ſcum it, then take it off the Fire; Have 


n 


4 ready ſixteen Lemons cut in Halves, take 2 
: Gallon of the Liquor, and put it tothe Lemons, 1 
ut the reſt of the Liquor into a Tub, with ſeven 
Recke of Cowllips, and let them ſtand all Night, 
then put in the Liquor with the Lemons, and 
eight Spoonfuls of new Yeaſt, a Handful of 
Spee Brier, ſtir them all well together, and let 0 
_ it work three or four Days, then ſtrain it, and . 
Put it in your Caſk, — in 1 fr Months Tirhe Jou V 
| —_ Bottle Vn OL e A 
7 t Walnut Mead. 
| 70 eve Gallon of Water put TO . 
za and a ro every 0 Honey, boil t together three d 
Quarters of an Hour, to every Gallon of Li- pi 
| quor, put about two Dozen of Walnur Leaves, fe 
pour your Liquor boiling hot upon them, let I 
This ſtand all Night, then take tl TIVES out Wl ot 


and put in a Spoonful of Yeaſt; and let it work Su 
two dr three Days, then make it UP, and let it br 
r ONE enen then F Bottle . 642.” Pat 

£2 = £1 5 8 pu 


On To male Of, f 
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"aw 4 Pound of Sweet Ae ds, " adiche 
. ſame of Bitter, beat them, very fine, with ſix 


— of Orange Tlower Water, take three 
: | EE ee 
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Ouch of the four cold Seeds, if you beat the 
Almonds, but if you don't beat them, you 
muſt take, ſix Ounces of the four cold Seeds, 
then with two Quarts of Spring Water, rub 
your | pounded Seeds and Almonds fix Times 
through a Napkin, then add four Pounds of 
treble- refined Sugar, boil it to a thin Syrup, 
TO it t well, and when it is cold, then Bee it. 


Lemonade for the fame. Uſe. 1 


1 wind Walk” e 


of fix Lemons, rub the Rinds Ab the Lemons. 


with Loaf Sugar to your own Taſte; when the 


Water is near cold, mix. the Juice and Sugar 
with it, then Bot tle it for Uſe. 1 N 


12 0: IVR a rich Acid . Punch, 


1 Red Currants and 19 them as you, : 


do for Jellies, take a Gallon: of the Juice, 


put to it two Quarts of new Milk, cruſh. 


Pearl Gooſeberries when full ripe, and ſtrain 
them through a coarſe Cloth, a d two Quarts 
of the Juice and three pounds of double refined 


ASAT, three Quarts of Rum and two of 
Brandy, one Ounce of Ilſinglafs diſſolved in 


part of hs Liquor, mix it all up tagether, and 
putitin a little Caſk, and let it and ſix Weeks,: 


and then Bottle it for Uſe. It will SOON any. 4 


Teary and faye much Fruit. TY. 
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EA A ana? bew Milk; 552 1 ro' "OY 
 Quarts of Red Wine, pare fix Lemons Afid four 

Seville Orange 870 very thin, put in the Rinds, and 
the Juice of Twelve of each Sort, two Gallons 
of 185 and one of Brandy, let it Rand twenty- 
four Hours, add to it two Pounds of double 

refined Sugar, and ſtir it well together, then 
55 it in 4 Jug, cover it cloſe up and let it 

nd a Fortnight, then run it e Ae 
| es and Bottle it for Uſe. PE 1 1 Ro) 


p̃ dale bebe. 


Ta xx nine Seville Oranges and TER en 
grate off the yellow Rinds and put the Raſpings 
into a Gallon of Water, and three Pounds of 
double-refined Sugar, and boil it to a Candy 
Height, then take it off che Fire, and put in the 

Juice and Pulp of the above, and Keep ſtirring 

it until it is a moſt cold, then "PP it i 4 Fot 

| Phe a otic, 


x 5 
1 | 7% 35 2 al 


"Ty: . Raſpberry EY 


4 err tie Raf berries when Ks Sun is 
hot upon them, and as ſoon as ever you have 
got them, to every five Quarts of Raſpberries WM be. 
put one Quart of the beſt Brandy, boil 4 Quart thi 
of Water five Minutes with a Pound of double- He 
refined Sugar in it, and pour it boiling hot on 


the Berries, let them ſtand all * then add 
nine 


7 


 Exc4168, HOUSE- KEEPER. 315. 
nine s more Brandy, ſtir it about very 


well, put it in a Stone Bottle, and let it Fang a 


Month or fix WO ; when fine Bottle . 
9 rr 5p 3 Chen Whey 


I * * 


ge N 5 e of ei ight pounds of black 


Cherries, and put on them 2 Gallon of the beſt 


Brandy, bruiſe the Stones in a Mortar, then put 
them in your Brandy, cover them up cloſe and 
let them ſtand 2. Month. or fix Weeks, then pour 
it it den from the ee and Bottle 1 Re 7 Bri: 


FF? 


i 2 
J na 


1 eight Oranges very thin, Sh Wa the 
peels in a Quart of Brandy forty-eight >, 9 


in a cloſe Pitcher, then take three Pints of Water 
and three Quarters of a Pound of Loaf Sugar, 
boil it until it is reduced to half the . 
then let it ſtand till it is cold, then mix it with 


the 9 it 1 eee Dang, wh * b 


ottle 1 K.. 15 £5 "21 7 : [> + TIE) FI 
2 Es FL b A 3 
I WY M41 n VVV a 
1 1 5 
8 75 


„ n rf 36) Ki HIM EBT OY = 
We KE three FE EEO "FW or OY, three 
of. three 


Quarts of Orange Juice, the Peels: 
Lemons, three Pounds of Loaf Sugar, then take 
four Ounces; of Bitter Alrnonds,, blanch and 


beat them fine, mix them in a Pint of Milk, 
then mix them all well, togge cher, let it Rand an 
Hour to curdle, run it trough a Flanne ever 


R 2 . 
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ger Times ill! 55 18 clear, then Botile ir for 
Bi wah FEFEF] 7 4 1 
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7 0, 45 Corrans Shrub. .. 
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. Fo TY your Currants clean from is Stalks 
| 1 when they are full ripe, put Twenty- four 
Joe: into a Pitcher, RR two Pounds of 

ngle refined Sugar, cloſe the Jug Well up, 
and put it into a Fan of boiling Water till they 
It e loft, then ſtrain them through a Jelly Bag, 
and to every Quart of Juice put one Quart of 
Brandy, a Pint of Red Wine, one Quart of 
new Milk, a Pound of double refined Sugar, 
and the Whites of two Eggs Well beat, mix 
them all together, and cover them cloſe up 
twWO Days, then run it > OR a 1 Ti 
"and Bortle 3 it for Vie.” 
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e Seth il Webb the Shell 7 Ms 
Famed, and grind them in a Crab Mill, or 5 
pound them in a Marble Mortar, ſqueeze our 1 

the Juice through a coarſe Cloth, put to every], 
Gallon gf Juice. one Pound of Anchovies, one 
Pound of Bay Salt, four Ounces of Jamaica Al 
Pepper, two of Long, and two of Black PepMW O. 
per, of Mace, Cloves, and Ginger, each x a 
Ounce; and a Stick of Horſe-radifh, boil a W! 


together till reduced to half the te 
ut it in a Pot, and when cold Bottle it; ; it it wil 
2 arti in i three . 1 2 
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7⁰ 5 Walnar Catchop POT Wi. 
por your Walnuts in Jars, cover them with 


cold ſtrong Ale Allegar, tie them cloſe for 


twelve Months, then take the Walnuts out 
from the Allegar, and put to every Gallon of 
the Liquor two Heads of Garlick, half a Pound 
of Anchovies, one Quart of Red Wine, one 
Ounce of Mace, one of Cloves, one of Long, 
one of Black, and one of Jamaica Pepper, 


with one of Ginger, boil them all in the Li- 
quor till it is reduced to half the Quantity, 


the next Day Bottle it for Uſe; it is good in 
Fiſh Sauce, or ſtewed Beef. In m Opinion 1 it 
is an excellent Catchup, for the longer it is 
kept the better it is, I have kept it five Years, 
and it Nas muck Dette Yi When firſt made. 2 


N. B. Lou may End moe to Pieke che Wal- | 


nuts you Have zaken ou BY amongſt the ocher 
Pickles. SHOUT TOFSTY 2294 SR, woes $ 


4 e 44 i 
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yy To make Mum "Clrthip, anda 
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Tea vicar of old Ne put four Ounces of | 
Anchovies, of Mace; and Nutmegs fliced; one 


Ounce, of Cloves, and Black Pepper, half an 
Ounce, boil it till it is 2 2 ons. El rok ; 
when cold Bottle in for INI © L 
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a. The bergan | 


weighs, 4 Carchup 70 deep even 2 "I , 
EY WY two Quarts c of che olds ſtrong oy . 
vou ran get, put to it one Quart of Red Wine, F 
 _ #hree 8 of a Pound of en chree 0 
Gundes of Shalots peeled, half an Ounce of 0 
Mace, the ſame of Nutmegs, 2 quarter of an | 
Dunce of Gloves, three e Races of Ginger 7 
| ein Slices, oil all together over a moderate 

re, till one Third is Waſted, the. mext Day 

fal. i "ior Vies it FO Larry to che Kall 
ct 2 L. 
3 ES; N 5 Om V 
px 3 . 15 2 Heros: 8 th + | ni 
| en —ᷣ— full; grow Flap 1 7 * 
1 cruſh them with your Hands, ne Hand- 0 
fkul of Salt into every Peck of Muſhrooms, and © 
| * Jerychem. Hand pl: Nichte Fen put, them into Be 
þ Stew Pans; an them in a quick Oven for rs 
twelve Hours, and Mean them through a Hair 

Sie ve, to every Gallon of Liquor, put of Cloves, 
Jamaica, Black Pepper, and Ginger one Ounce | | 
each, and half a Pound of common Salt, ſet ; 
[aas flow. re, and: let it boil. till half the pi 
1 | then Eicher it. 
| For when cald: Bowl ito e 
. 3 +, 5 II Hir m2 bod ee Bo 
To make Muſhroom Powder,” wiv Mt: 
| ful 


Tarn the thickeſt large Buttons you can get, pee 
cel them, cut off the Root-end, but don't 


vaſh them, ſpread them | ſeparately on Pewter 
| Diſhes, 


*% 
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Diſhes, and ſet them in a flow Oven to dry, 
let the Thqyior dry up into the Muſhrooms, it 
makes the Powder ſtronger, and let them con- 
tinue in the Oven till you find they will Pow- 
der, then beat them in a Marble Mortar, and 
ſift them through a fine Sieve, with a little 

4 an Pep per, Kad Rote Mace; Bottle % 

5 ſet. e 15 


"To make. Tarragon Vinegar. 555 & * 


Tis Tarragon juſt as it is going” e WY 
frip off the n and to every Pound of 
Le put a Gallon of ſtrong White Wine 
Vinegar in a Stone Jug to foment for a Fort- 
night, then run it through a Flannel Bag, to 
every four Gallons of Vinegar, put half an 
Ounce of Ifinglaſs diſſolved in Cyder, mix it 


well with the Vinegar, then put it into large 
Bottles, and let it ſtand one Month to fine, then 


rack it off, and Put it into Pint Bottles n | 


'To make Elder Flower Vinegar, ' a 


Ts every peck of rhe Peeps of Elder Flower, 
put two Gallons of ſtrong Ale Allegar, and fer 
it in the Sun in a Stone ox Iron a 8 


then filter it through a Flannel Bag, when you 
Bottle it, put it in ſmall Bottles, it keeps the 
Flavour much better than large ones. Be care- 
uy you don t "drop any Stalks among, the 
55 

It makes a pretty Mixture on a Side Table, 

with Tarragon Vine Sar, Lemon Pickle, & c. 
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140 KE the rines. Gooſberries vou can get, 


ceruſh them with your Hands in a Tub, to every 
Peck of Goosberries, put two Gallons of Wa. 


ter, mix them well together, and let them work 


For three Weeks, ſtir them up tliree or four 


Times a Day, then ſtrain the Liquor through 
a Hair Sieve, and put to every Gallon a Pound 


of Brown Sugar, a Pound of  Treacle, a Spoon- 
ful of freſh Barm, and let it work three or four 
Days in the ſame Tub well waſhed, tun it into 


Iron-hooped Barrels, and let it. ſtand. twelve 
Months, then draw it into Bottles for Uſe,— 
1 . far exceeds any White Wine. Wogen. 


75 0 make. Sugar Vinegar. | 5 


. * nine Pounds of Brown gu: 1 to every 


fix: Gallons of Water, boil it for a quarter of 


an Hour, then put it into a Tub when luke- 


warm, put to it a Pint of new Barm, let it 
_ work four or five Days, ſtir it up three or four 
Times a Day, then tun it into a clean Barrel | 
Iron-hooped, and ſet it full in the Sun; if you | 
make it in February, it will be fit for Uſe in 
Auguſt; you may uſe it for moſt Sorts of Pick- 
1 ad ae and 1 1 


* 4 : + 4 : 5 — 4 * * g 
i | : . I ; : h F 
5 i Fav! FT 
: f N - G : # ? 0 RE 5-2 2 . > 
: : xp — 4 % 5 5 8 * ” 
# 1 - 8 5 * + 4 # * 1 i 1 . $=<* P * 8 ju A — 
* : + + 5 5 5 * 1 ob. : 3 þ 1 x ry 4 « . 5 1 
i a”. yoo - of * * * y. 
$$ 4 * 8 1 4 X — L 7 ; 4 0 
0 ; 5 a 
r * : 3 1 — HI: 
1 85 7 [I x 1 f 


In! 


: retten nousr⸗ KEEPER, 


3 * 


13 5 1 A b. XVI. Bra. 955 33 5 
| Olroation on Fickling, | | 


=y | 


'P: * 


„ ickLIx G is * very uſeful i "2 
Family, and is as often ill managed, or 
at leaſt made to pleaſe the Eye by pernicious 
Things, which is the only Thing that ought to 
by avoided, for nothing 1s 17 common. than 
green Pickles in a Braſs Pan, for the Sake 
aving them a good Green, when at e 
Bits Tine they will green as well by, heating 22 
the Liquor, and keeping them on a Proper 
heat upon the Hearth, without the Help of 
Braſs, or Verdigreaſe of any Kind, for it is 
Poiſon. to à great Degree, and nothing ought 
to be avoided more than uſing Braſs or Copper 
that is not well tinned; but the beſt Way is, 
and the only Caution I can give, is to be very 
particular in keeping the Pickles from any 
Thing of that Kind, and follow. ſtrictly the 
Direction of your Receipts, as you will find 
Receipts, for. many, Kinds. of Pickles, without 
being put in Salt and Water at all, and greened 
only by pouring your Vinegar hot upon * = 
and! it . keep them a long F. e 
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T ths fmallet Cucumbers : ou can get, 1 
and as free from Spots as pofſible, put them 
into a _ Salt and Water for nine or ten 
Dae or til . are 3 Yellow, and ftir 

1 5 them 
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you keep them well covered with Vine Leaves, 


a Cloth, and Diſh over the Top to keep in the 


one Ounce of Ginger cut in r the ſame 


\ 


hot upon, your Pickles, and. tie them down 


caneing. 
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Sark your Cucumbers on a dry Day, 
- and put them into a narrow-topped Pitcher, 


put 
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ut ta them A 990 of Garlick, a few. white 

Kg Seeds, 57 b a few. Blade 10 "of Mace, 

1 45 Ounce. 20 lac 8 2 5 7 

E per, Gin a a g = 

70 84 Je alt 128 a Veg, Fenz. 8 Oz ' 
Fre gud keep IS - hot, three Day y 
We, and Keep Ben Ft warm. for three 7s, Fs 4 

I your Allegar once every Day, and 
hem cloſe reed, till they be a good C 45 
in "then . . NI forty EEE a Kae 


keep t 10 1 * * 35 12 
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camber in Slit cel, N 


ar Cucumbers large befor the 86805 
„ ice them a quarter of an Inch thick, 
y. them on a Hair Sieve, and betwir 
every Lay Put a Sbalot or two, thro on 2 
little Salt, Jer them ſtand four or "five Hoprs to 
drain, then put them in a Stone Jar, take 
rong Ale Allegar as Wilk cover them, 
boil it Rye . With; Blade oX wo 5 of. 
Mace, 2 few White pea orns, a li en 75 
Lk IE and ſome Horſe-radiſh. ſcraped, the Y 
ling hot upon your Cucumbers 

till they are cold, do ſo for de 
Times more let it go cold betwixt every T me, 
a down. with a Bladder 5 Uſe... 


8 7001 nadt- 
To pickle Mangoe 43 294 DAS$. 5 


Tami: the largeſt Cucumbers you can get... 
before they are too ripe, or Yellow at the Ends, 


men cut a Piece out of the Side, and take out _ 2 Hl 


912 e a 


324 of " The Exr EAT EXcED. 


: all the Seeds with an Apple I? or Tea 
Spoon, and put them into a very Neon. Salt 


and Water, for eight or nine Days, or 1050 they 
are very Yellow, ſtir them very well two or 
three Times each Day, then put. them into a 
Braſs Pan, with a large Quantity of Vine 
Leaves both under and over them, beat a little 


Roach Allum very fine, and put it in the Salt 
and Water that they came out of, pour it upon 


your” Cucumbers, 'and ſet it upon a very flow 


Fire, for four or five Hours, till they are a 


pretty Green, then take them out and drain 


. them on a Hair Sieve, when they are cold, put 


to them a little Horſe-radiſh, then Muſtard 


Seed, two or three Heads of Garlick, a few 
Pepper Corns, ſlice a few green Cucumbers i in 
ins | Pieces, then Horſe-radiſh® and the ſame 
as before-mentioned, till you have filled them, 
then take the Piece you cut out, and ſew it on 
with a large Needle and Thread, and do all the 
reſt the ſame Way, have ready your Pickle, to 
every Gallon of Allegar, put one ' Ounce of 


Mace, the ſame of Cloves, two Ounces of Gin- 
ger fliced, the ſame of Long Pepper, Black 


Pepper, Jamaica Pepper, three ances of Mulſ-| 
tard Seed tied up in a Bag, four Ounces of 
Garlick, and a Stick of Horſe-radiſh cut in 
Slices, boil them five Minutes in the Allegar, 
then pour it upon your Pickles, tie then down, 
and TOP. them 225 W | 
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To 0 pick Codins. 


"Ger your Codlins when they are the Size of 
2. large French Walnut, put a good deal of Vine "WH 
1 0 in the Bottom of a Braſs Pan, then put 

n your Codlins, cover them very well with 1 
vine Leaves, and ſet them over a very flow 
Fire till you can peel the Skins off, then take 
them carefully up into a Hair Sieve, and peel 
them with a Penknife, and put them into the 
ſame Pan again with the Vine Leaves and Wa- 
ter as before, cover them cloſe, and ſet them 
over a flow Fire till they are a fine green, then 
drain them through à Hair Sieve, and when 
they are cold, put them into diſtilled Vinegar, 
pour a little Meat-Oil on the ex and tie ere 
down. "_ 4 Bladder. „ e, 79% : . 


7¹ fickle Kidney Beans. ME 455 4 
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Gur) hu Beans when they are young abi 
ſmall; then put them into a ſtrong Salt and 
Water for three Days, ſtir them up two or three 
Times each Day, then put them into a Brafs 
Pan, with Vine Leaves boch under and over 
them, ur on the ſame Water as they came 
out 6 cover them cloſe, and ſet them over a 
very 2 Fire till they are a fine Green, then 
put them into a Hair Sieve to drain, and make 
a Pickle for them of White Wine Vinegar, r 
fine Ale Allegar, boil it five or fix Minutes 
with a little Mace, Jamaica Pepper, Long Pep- 1 
per, and a Race or two o of * * then 


pour 


= The Exipmigacsp,. | 
pour. it * og upon the 8 Beans, and tie 
them male en with a Bladder... eee 


Ju piclle 8 ID | 


Wasn Jour Samphire very well in four fmall 
Beez, then put it into a large Brafs Pan, diſſolve 


a little By N alt and twice the Quantity of com- 
mon Salt in ſour. Beer, tl hen. I up, your Ea 
With it, cover it cloſe, and {ct it qver a 
Fire till it is a fine Green, then drain it 90 
a Sieve, and put it into Jars, bail as much Su- 
ar Vinegar, or White Wine 3 1, With a 
ce or. two. of Ginger, and à few Pepper 
Corns, as will cover it; then pour wo hor Won 
| TE een , and tie it * *¹ down, 


Why 4 0 pickle Walnuts Bd. er 


. Ars your Walnuts wher the "BY is hot 
upon them, and before the Shell is hard, which 
you may know by running à Pin into them, 
then put them in a ſtrong Salt and Water for 
nine Days, a ir them twice a. Hays and 
change the Sal and Water every three Run 


then put them into a Hair Sieve, and let them 
W then Pur 


ſtand in the Air till they turn 
them into ſtrong Stone 19 


Allegar over them, cover them up, 5 and 16 a 


them ſtand till they are cold, then, oil the 

Allegar three Ew more, and. 1 till 
3 1. betwixt every Time; 75 them down 
! ' with Paper and a Bladder over tt yp 885 let 
tem ſtand two Months, h take them ou 
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of is Allega. „and make a Pickle for them, 
to every two sl 


Ounce of Mace, t 


ie ſame of Cloves, one Ounce 


of Black Pep 3 the ſame of Jamaica Pepper, 
Ginger, an ong Pepper, and two Ounces of 


5 Salt, boil it ten Minutes, and pour it 


hot” upon 
with a Bladder and Paper over it. 


Wy. cod Wi a to Pickle Walnuts Burt. 


1 Wü zx you have 
fore, put them into Told ſtrong Allegar, with 


a 900 deal of Salt in it, let them ffand three 
Months, then pour off the Allegar, and boil it 
with a little more Salt in it, then pour it upon 


your Walnuts, and let them ſtand 'till they are 


cold, make it hot again, and pour it upon your 
Walnuts, and do ſo till they are Black, then 


put them into a Hair Sieve, and make a Pickle | 


for them the, ſame Way as above, keep them 
in ſtrong Stone Jars, and the! 
Uſe in a Month or fix Weeks 


"Io 0 Pickle: Waläuts an Obbve' Clone.” 


Caritas your Walnuts, and put hem in 5 | 
llegar, and tie them down with a 
bladder, and a fager over it, to kcep out the 


ſtrong Ale A 
Air, and let them ſtand twelve Months, then 


ake them out of that Allegar, and make a 


Tickle for them of ſtrong Allegar, and to every 


Quart put Half an Ounce of Jamaica Pepper, 


the fame of Long e 4 ä of an 
Ounce 


P 
„ 


aarts of Allegar put half an 
your Walnuts, and tie TO 23 77 


ot your Walnuts as de⸗ 
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of Garlick, and a little Salt, boil them all to- 
5 your. Walnuts, when it 18 cold, eat it Again 


der, and Paper over it; they will keep ſeveral 


ing ſoft, 11 r Allegar be good. . 


of the Allegar that comes from your Walnuts, 


APE BE AA BF oe > © oo xt POET * 


it till it is half reduced away, and Akim it 
very well, then Bottle it for VE, and it Wil 


b a IO: Time. 


| E you can ſee the White appear, but take 
great Care you don't cut it too deep, it will 
make them full of Holes, put them into Salt 


ready a Sauce Pan well tinned, full of boiling 


put them into wide mouthed Bottles, and fill ¶ not 
them up with diſtilled e and put a, 


Ounce of Mace, the ſame of Cloves, 1 Head 
gether ſive or ſix Minutes, then pour it upon 
three Times, then tie them down with a. Blad- 


Years, without either turning Colour, or grow- 


N. B. You: may make exceedin g good hn, 


by adding à Pound of Anchovies, one Ounce 
of Cloves, the ſame of Long and Black Pepper, W a 


one Head of Garlick, and half a Pound of com- Ml : 


mon Salt to every Gallon of your Allegar, boil 


hs. Fit Wiles White. : ; * 


TAKE the largeſt French Walnuts, pare them 


and Water as you pare them, or they will turn 
Black, when you have pared them all, have 


Water wich a little Salt, then put in your Wal- 
nuts, and let them boil. five Minutes very 
quick, then take them, out, and ſpread them 
betwixt two clean Cloths, when they are cold, MW you 


Blade 


K 


Blade or two of Mace, and a large Tea Spoon- 
ful of eating Oil in every Bottle; the next Day 
Cork them well, and keep them in a dry 
l OE I ne 5 


T0 pickle Walnuts Green. 


Tak the large double, or French Walnuts, 
before the Shells are hard, wrap them fingly 
in Vine Leaves, put a few Vine Leaves in the 
Bottom of your Jar, fill it near full with your 
Walnuts, take. Care that they don't touch one 
another, pat a good many Leaves over them, 
then fill your Jar with good Alegar, cover them 
cloſe that the Air cannot get in, let them ſtand 
for three Weeks, then pour the Alegar from 
them, put freſh Leaves in the Bottom of ano- 
ther Jar, take out your Walnuts, and wrap 


rey 


rr 
5 
* 


—_ 


them ſeparately in freſh Leaves as quick as poſ- 11108 


fibly you can, put them into your Jar with a 


good many Leaves over them, then fill it with 


White Wine Vinegar, let them ſtand three 


Weeks, pour off your Vinegar, and wrap them 
as before with freſh Leaves at the Bottom ana 


Top of your Jar, take freſly White Wine Vine= 


to it Mace, Cloves, Nutmeg, and Garlick if 
you chuſe it, bowl it about eight Minutes, then 


pour it on your Walnats, tie them clofe with 110 
Paper and a Bladder, and fet them by for Uſe.— 


Be fare to keep them always covered, When 
you take any out for Uſe, What is left muſt 
not be put in again, but have ready a freſh 
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Bladder. _ 3 


over, put them into freſh Salt and Water, they 


then drain it very well, put it in Spring Water, 


ſcald it in hard Water till it becomes Green, 
take it out and drain it quite dry, boil a Quart 


or three Blades of Mace, a Nutmeg fliced, and 


on your Parſley, with two or three 
Horſe-radiſh, and keep it for Uſe. 
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Jar with boiled Vinegar and Salt to put them 


To pickle Barberries. 


GET your Barberries before they are too ripe, 
pick out the Leaves, and dead Stalks, then put 
them into Jars, with a large Quantity of ſtrong 
Salt and Water, and tie them down with a 


De bai pd ke 


N. B. When you ſee your Barberries to ſcum 


np ot 
H—_—_ moot 


need no. Vinegar, their own ſharpneſs is ſufh- 
cient enough to keep them, © 


To pickle Parſley Green. 


Tak a large Quantity of curled Parſley, MI d 
make a ſtrong Salt and Water, to bear an Egg, Ml 
put in your Parſley, let it ſtand a Week, then cc 


take it out to drain, make a freſh Salt and WM w 
Water as before, let it ſtand another Week, 


and change it every Day for three Days, then 


of diſtilled Vinegar a few Minutes, with two 


a Shalot or two; when it is quite cold, pour it 
Slices ot 


\ 


4 
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GATHER the Naſturtian Berries ſoon afterthe 
Bloſſoms are gone off, put them in cold Salt and 
Water, change the Water once a Day for three 
Days, make your Pickle of White Wine-Vine- 


* 


gar, Mace, Nutmeg ſliced, Pepper Corns, Salt, 


Shalots, and Horſe-radiſh; it requires to be 


made pretty ſtrong, as your Pickle is not to be 


boiled; when you have drained them, put 


a * 
them 


them into a jar, and pour the Pickle over 


To pickle Radiſh Pods. 


GATHER your Radiſh Pods when they are 


quite young, and put them in Salt and Water 
all Night, then boil the Salt and Water they 


were laid in, and pour it upon your Pods, and 
cover your Jars cloſe to keep in the Steam, 


when it grows cold, make it boiling hot, and 

pour it on again, keep doing ſo till your Pods 
are quite Green, then put them on a Steve to 
drain, and make a Pickle for them of White 


Wine Vinegar, with a little Mace, Ginger, 
Long Pepper, and Horſe-radiſh, pour it boil- 
ing hot upon your Pods, when it is almoſt cold, 


make your Vinegar twice hot as before, and 


pour it upon them, and tie them down with a 
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' Pickle; tie a Leather over it, e keep it in a 


: of Hope Buds, and put them into a ſtrong Salt 


chree Times a Day, then put them into a Braſs 
Pan, cover them with Vine Leaves, and pour 
the Water on them that they came out of, — 
ſet them over a flow Fire till they are quite 


are n then take the Skins off, and cut 


"The - Exyrxen „,,? 


TH: pickle Elder Shoots. 
- GarTazs your Elder Shoots 'when they are 


Salt and Water all Night, then put them into 
Stone Jars in Layers, and betwixt every Layer 
ſtrew a little Muſtard Seed, and ſcraped Horſe- 


2 rr 


Radiſh, a few Shalots, a little White Beet Root, 


and Colly-Flower pulled in ſmall Pieces, then 
pour boiling Alegar u — it, and ſcald it three 
Times, and it will be like Piccalillo, or Indian 


ary Place. 


To pickle Elder Bod. 
GET you Elder Buds when they are the Size 


and Water for nine Days, and ſtir them two or 


aA Oo, ft — 6A tek ut 


Green, then make a Pickle for them of Ale- 
ir, à little Mac 2 a few Shalots, and fame 
inger ſliced, boil them two or three Minutes, 

and pour it upon your Buds; tie them. down, 

n neee | 


T's. pickle Beet Roots. | 
Taxz Red Beet Roots and boil them till they 


them 


* 2 
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them in Slices, and gimp them in the 2 | 
of Wheels, Flowers, or what Form you pleaſe, 
and put them into a Jar, then take as much 


Vinegar as you think will cover them, and 


boil it with a little Mace, a Race of Ginger | 
ſliced, and a few Slices. of Hore-radiſh, pour 


it hot upon your Roots, and tie them down.— 


They are a very pretty Garniſh for made Diſhes. 


Ty pickle Colly-Flowers. 


Taxe the cloſeſt and whiteſt Colly-Flowers 


you can get, and pull them in Bunches, and 
ſpread them on an Earthen Diſh, and lay Salt 


all over them, let them ſtand for three Days 


to bring out all the Water, then. put them in 
Earthen Jars, and pour boiling Salt and Water 
upon them, and let them ſtand all Night, then 
drain them on a Hair Sieve, and put them into 
Glaſs Jars, and fill up your Jars with diſtilled 


Vinegar, and tie them cloſe down with Leather. 


A ſecond Way to pickle CollyFlowers, 


PuLL your Colly-Flowers in Bunches as be- 


fore, and give them juſt a ſcald in Salt and 
Water, ſpread them on a Cloth and ſprinkle a 


little Salt over them, and throw another Cloth 


upon them till they are drained, then lay them 
on Steves, and dry them in the Sun till they 
are quite dry like Scraps of Leather, put them 
into Jars about half full, and pour hot Vinegar 
{with Spice boiled in it 


to your Taſte) upon 
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three Blades of Mace, a few White Pepper 
Corns, and make it pretty ſtrong with Salt, 


it; tie it cloſe down with a Bladder, and a 


then take two Quares of Water, half a Pound | 
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them; tie them down With a Bladder, and 
a Leather quite cloſe. 53 | 


N, B, White Cabbage i is ; done the fame Way. 
| To Pickle Red Cabbage. { 
Gr * fineſt and cloſeſt Red 8 


can, and cut it as thin as poſſible, then We 
ſome' cold Ale Alegar, 2nd by put to it two or 


put your Cabbage into the Alegar as you cut 


111 % V ² m ] ² mw. rUAQͥ J 


Paper over it, and 1 c will be fit _ e in a 
Day JJCCCFC Weave nine t 


a 

tl 

70 0 pickle Red Cabbage: a feen Wa . 1 

| Cor: the Cabbage as before, and throw e 2 

; Salt upon it, and let it lie two or three Days Ml © 

till it grows a fine Purple, then drain it from K 
the Salt, and put it into a Pan with Beer 1 

and Spice to your liking, and give it a ſcald; N 
When it is cold, "2 it into er Jark, and tie it 
cloſe up. e 

1815 17 pickle Grapes. | y | 

Gor ar ee when they are pretty wipe, to 

but not too ripe, then put a Layer into a Stone W 

Jar, then a Layer of Vine Leaves, then Grapes | up 

and Vine Leaves as before, till your Jar is full; 4 


of 
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of Bay Salt, the fame of common Salt, boil it 
half an Hour, ſkim it well, and take it off to 
ſettle, when it is Milk-warm, pour the clear 


Liquor upon the Grapes and lay a good deal 


of Vine Leaves upon the Top, and coverit cloſe 


up with a Cloth, and ſet it upon the Hearth - 
for two Days, then take your Grapes out of 


your Jar, and lay them upon a Cloth to drain, 
and cover them with a Flannel till they are 
quite dry; then lay them in flat-bottomed 


Stone Jars in Layers, and put freſh Vine Leaves 


betwixt every Layer, and a large Handful on 
the Top of the Grapes, then boil a Quart of 
hard Water, and one Pound of Loaf Sugar, a 

uarter of an Hour, ſkim it well, and put to it 
three Blades of Mace, a large Nutmeg fliced, 


and two Quarts of White Wine Vinegar, give 
them all a boil together, then take it off and 


when it is quite cold, pour it upon your Grapes, 


and cover them very well with it; put a Bladder 
upon the Top, and tie a Leather over it, and 


keep them 1 in a dry Pace for Uſe. 


N. B. Tou may pickle them in cold diſtilled 


Vine gay 


7⁰ Pickle young Artichokes. 


Gr your Artichokes as ſoon as they a are 
formed, and boil them in a ſtrong Salt and 
Water for two or three Minutes, then lay them 
upon a Hair Sieve to drain, when they are cold, 
put them into narrow. topped Jars, then take as 
much White Wine Vinegar as will cover your 

| Artichokes, 
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Mace, a few Slices. of Ginger, and 4 Nutmeg 


and throw them into cold Spring Water as you 


. two of Mace, a Tea Spoonful of eating Oil in 


| in 2 cool Place.. 


2 Alegar will do, but it muſt be boiled with a 
little Mace, Salt, and a few Slices of Ginger, it 
muſt go cold before you pour it on your Muſh- 


' 28 


N boil it with a Blade or two of 
cut eee ee it on hot, e ee ede e 


To Pickle Maſhroows, | A 


. HER: the ſmalleſt Ne you can i | 


and put them into Spring Water, then rub 
them with a Piece of newFlannel ,dipped 3 In Salt, 


do them to keep their Colour, 


en put them 
into a well tinned Sauce Pan, and throw a 


| 

2 

a 

| J 
Handful of Salt over them, cover them cloſe Wl 1 
and ſet them over the Fire four or five Minutes, Wl \ 
or till you fee they are thoroughly hot, and the WM 

1 

0 


Liquor is drawn out of them, then lay them 
between two clean Cloths till they are cold, 


then put them into Glaſs Bottles, and fill them 


up with diſtilled Vinegar, and put a Blade or 
every Bottle, Cork them cloſe 9 "ww them 


. 


N. B. If you 8 not any diſtilled 8 
you may uſe White Wine Vinegar, or Ale 


rooms; if your Vinegar or Alegar be too tharp, 
it will ſoften your Muſhrooms, neither will 
11528 ene ſo long,s nor 18 10 White. 8 
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10K! To pickle Onions. 


Puma bs {ſmalleſt Onions you can get, and | 
put them into Salt and Water for nine Days, 


and change. the Water every Day, then put 


them into Jars, and pour freſh boiling Salt and : 


Water over them, let them ſtand cloſe covered 
unti] they are cold ; then make ſome more Salt 


and Water, and pour it boiling hot upon them, 
and when. it is cold, 2 your Onions into a 
n put them into wide 


Hair-Sieve to drain; 
mouthed Bottles, and fill Ha up with diſtilled 


Vinegar, and put into every Bottle a Slice or 


two of Ginger, one Blade of Mace, and a large 
Tea-Spoonful of Eating Oil —lIt will n th 
On White then cork them well up. 7 


N. B. If you Uke the Taſte of a Bay ; 3 | 


put one or two into every Bottle, ant] as much 
Bay Salt as will lie on W ee . 


To make Indian Pickl 
Gaz a White TITS: one Colly-Flower, 2 


or Piccalillo. 


few ſmall Cucumbers, Radiſh Pods, * £44: - 
Beans, and a little Beet Root, or any other 
Thing you {varies | pickle ; then put them 


on a Hair Sieve, throw a large -Handful 
of Salt OVer them, and ſet them in the Sun- 


ſhine, or before the Fire for three Days to dry, 


when all the Water is run out of them, put 
them into a large Earthen Pot in Layers, and 
betwixt ee ar ©- Py 4 Handaal of brown. 


— 
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Muſtard Seed, then take as much Ale 8 
as you think will cover it, and to every four 
Quarts of Alegar, put an Ounce of Turmerick, 


boil them together, and pour it hot upon your 


Pickle, and let it ſtand twelve Days upon the 
Hearth, or till the Pickles are all of a bright 
yellow Colour, and moſt of the Alegar ſucked 
up; then take two Quarts of ſtrong Ale 


Alegar, one Ounce of Mace; the ſame of White 
Pepper, a Quarter of an Ounce 'of Cloves, the 


ſame of Long Pepper and Nutmeg; bear them 
all together, and boil them ten Minutes in your 
Alegar, and pour it hot upon your Pickle, with 
four Ounces of Garlick Pee ed TP tie it e 


| down, and Keep it for Uſe. 


N. B. You may put in n freſh pickles, as the 


Thing comes in Seaſon, and N them covered 


TY Vinegar, &c. 


A Pickle i in Emitation of Indian Vhiibe. 


Tak the young Shoots of Elder, about the 
Beginning or Middle of May, take the Middle 
of the Stalk, the Top is not worth doing, peel 
off the out Rind, and lay them in a ſtrong 


Brine of Salt and Beer, one Night, dry them in 


a Cloth ſingle, in the mean Time, make a 
Pickle of half Gooſberry Vinegar, and half 


Ale Alegar, to every Quart of Pickle put one 


Ounce of Long Pepper, one ' Ounce of fliced 
Ginger, a few Corns of Jamaica Pepper, a little 
Mace, boil it, and pour it hot upon the Shoots, 


and ſtop the Jar cloſe, and ſet it cloſe by the 


Fire Twenty-tour Hours, firing i it very often. 
CH A P. 
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Obſervations, 2. Heeping, Garden: Saag, 0 
1 6831 . Fruit. "FE ; ; 


It} £Y 71 cart. 


4 make them mould, and give again, but 


take off the Flavour; ſo. it will likewiſe ſpoil 
any Kind of bottled Fruit, and ſet them on 


working; the beſt Caution I can give, is to 
keep them as dry as poſſible, but not warm, 


and when you boil any dried Stuff, have Plenty 5 
of Water, and follow 9 the ee 40 


your Receipts. ett) 
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7˙ hep Green! 8 2155 1 


cage any Qua atity; of Green Peas, and juſt 
give them a boil in as much Spring Water as 
will cover them, then put them ina Sieve to 


drain, pound the Pods with a little of the 
Water that the Peas were boiled in, and ſtrain 


what Juice you can from them, and boil it a 


quarter of an Hour, with a little Salt, and as 
much of the Water as you think will cover 


the Peas in the Bottles, fill your Bottles with 


peas, and pour in your Water, when cold put 
tendered Suet over, and tie them down cloſe 


with a Bladder, and a Leather over it, and 
en . Abtes in a N Place. | 


n 77 12 VV 
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FHE Art uh keeping Garden-Stuff, is oh 
keep it in dry Places, for damp will not 
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T beep Green Peas WE W; . 


r your Peas in the Aftern on on a 
ary Day; ſhell them, and put them into dry 
clean Bottles, Cork them cloſe, and tie them 
over with a Bladder; ern them n 5 28 &y 
Place as before. Ws 


my A : 3 


To keep 1 Frencle Beans. | 


b Livy your Beans be gathered Se 4 
not too 61d, lay a Layer of Salt in the 


* 11 * 


* 


und 
Ottom 


| of an Farthen Jar, then a Layer of Beans, 
then Salt, then Beans, till you have filled your 


Jar; let the Salt be at the Top, tie à Piece of 


Leather over them, and lay a Flag on the Top, 


and ſet them in a dry zellar for Uſe. 


Tv heep P rench Beats a ſecond } W. ay. 
MI A iron: Salt and Water that will Luar 


an Egg, and when it boils put in your French 
Beans for five or fix Minuets, then lay them on 
a Sieve, and Pj to your Salt and Water a little 


Bay Salt, and boil it ten Minutes, ſkim it well, 
and pour it into an Earthen Jar to cool and 


n put your” French Beans into narrow- 


opped J ars, and pour your clear Liquor Over 
1 9 tie them cloſe down that no Bay _ get 
in, and keep them in War" Place. n 


4 
1 IS 2 


N. B. Steep them in Plenty of . Water 
the Night before you 1 ule TRE apd bo them 


= # .T 


in . Water. 
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WIASR large Buttons as. you would for ftew- 
ing; lay them on Sieves, with the Stalk up- 
wards; throw over them ſome Salt to fetch 


out the Water, when they are drained, put 


them in a Pot, and ſet them in a cool Oven for 


an Hour, then take them carefully out, and 
lay them to cool and drain, boil the Liquor 
that comes out of them with a Blade or two 
of Mace, and boil it half away, put your 
Muſhrooms into à clean jar well dried, and 
when the Liquor is cold, cover your Mufh- 
rooms in the Jar with it, and pour over it ren- 
dered Suet, tie a Bladder over it, ſet chem in a 
dry Cloſet, and they will keep very well moſt 
of the Winter. When you uſe them, take 
them out of the Liquor, pour over them boil- 


ing/Milk; and let them ſtand an Hour, then 


ſtewy them in the Milk à quarter of an Hour, 


thicken them with Flour, and a large Quantity 


of Butter, and be careful you don't Oil it, then 
beat the Yolks of two Eggs with a: little Cream, 
and put it in, but don't let it boil after the Eggs 
are in; lay untoaſted Sippets round the Inſide 
of the Dith, and ſerve | 
they dont taſte ſtrong enough, put in à little 
of the Liquor: This is a valuable Liquor, and 
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« Sch apt 14 Flaps, he ak 
Take; and mo raps p in their own:Liqua! 
a little Salt, then lay them on Tins, and ſet 
them in a cool Oven, and repeat; it till they 
are dry; put them in clean jars, tie them | 
loſe , and they. wall eat very God: 

11 CCC 7 „ 

7 0 4% Artichoke Bottoms. 

11 . | 

1 vx the chien from the Stalks, 10 jul 

befork: they come to their ful Growth) it will 
draw out all the Strings from the Bottoms, and ii 
boil: them ſo that you can juſt pull off the y 
Leaves, lay them on Tins, and ſet them in ao 
cool: Oven, and repeat it till, they are dry, WM v 
Which you may know by holding them up 8. 
againſt the Light, and if you can ſee througi e 
them, they are dry enough; 5 _ $i 
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Bags, and hang Ham! in a dry Race B 
i 15 113 2 243 45 Ws ee 5 ne 
To Bottle Damons to gatias good a freſh ones. m 
Ay 1. FCC 5 6-35 11 1 aN 


a your Damſons carefully when they are 
* turned Colour, and put them into wide- 
ned Bottles, Cork them up looſely, and let 
them ſtand a Fortnight, then look them over, 
and if you ſee any of them mould or ſpot, 
take them out and Cork the; beſt cloſe down; 
ſet the Bottles in Sand, and they will keep 

till fring. and be as 5 5006. as treſh ones, 
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. ; Be Fottle Oberbank 


Piex reh WalmrGoofbierries; bottle ev, 
and fill the Bottles with Spring Water up to the 


Neck, cork them looſely, and ſet them in a 
copper of hot Water, till they are hot quite 


through, then take them out, and when they 
are cold, cork them cloſe and tie a Bladder 


o_ and ſet chem! in a gs 9 5 Place. : 


To Bottle Goosberries a ſecond. Wa . 


Per one Ounce of Roach: Allum beat fine; = 
into a large Pan of boiling hard Water, pick | 
your Gooſberries, and put a few in the Bottom | 


of a Hair Sieve, and Hold them in the boiling 


Water, till they turn white ; then take out the 
Sieve, and ſpread the Gooſberries betwixt two 
clean Cloths, put more Gooſberries in your 
Sieve, and repeat it 'till you have done all your 
Berries, put the Water into a glazed Pot till 
next Day, then put your Gooſberries into wide 


mouthed Bottles, and pick out all the cracked 


and broken ones, pour your Water clear out of 


the Pot, and fill up your Bottles with it; then 


put in the Corks looſely, and let them ſtand for 
a Fortnight, and if they riſe to the Corks, draw 
them out, and let them ſtand for two or three 


Days uncorked, then cork them n cloſe, and they 
will Keep two > Years. VE. 1 
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up _ and fer them in a e en Tigers : 
e Dottle Green Om 


upon them, ſtrip: them from the Stalks, and 


cloſe; ; ſet them over cry in ay Sand, and 


N To lep Capes. 


Room, that the Bunches do not touch one 
or they will Bae mouldy, and rot; they will 
tter 


iS; Battle Cra -anbe 


if debe n Cranberries when uni aue quite 
ut them into dry clear Bottles, Cork them 


. e dr e eons ihe 300 bot 
put them into Glaſs Bottles, and Cork them 
77 will 1782 till Spring. 


cr your Aachen of Grapes, wih'a a Joint 
of the Vine to them, hang them up in a dry 


another, and the Air paſs freely betwixt them, 


— wo — 112 A as 0 W 


Keep ll the Rad woo J 2 fa 5 or * 


N. B. The Fre rontiniac e Grape! is the beſt. 
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| Obſervations on Diſtllng, . ms Re 


your still be a Limbeck, when you FO it on qu 
* I the Top with cold Water, and make Bit 


Lie ”_ of Fa and N and cloſe the 


Botto 7 


4 


Ene HWOUSE-KEEPER. 345 


Bottom of your Still well with it, and take 


great Care that your Fire is not too hot to make 
it boil over, for that will weaken the Strength 
of your Water; you muſt chan 7 the Water on 
the Top of your Still often, and never let it be 
ſcalding hot, and your Still will drop gra- 


dually off; if you uſe a hot Still, when you put 


on the Top, dip a Cloth in White Lead and Oil, 
and lay it well over the Edges of your Still, and 
a cœarſe wet Cloth over the Top; it requires a 
little Fire under it, but you muſt take Care that 
you keep it very clear; when your Cloth is 


dry, dip it in cold Water, and lay it on again, 


and if your Still be very hot, wet another Cloth, 
and lay it round the very Top, and keep it of 
2 moderate heat, ſo, that your Water is cold 


when it comes off the Still. —If you uſe a Worm 


Still, keep your Water in the Tub full to the 


e , ECT 


it from growing hot; obſerve to let all Simple 


. 
1 


N 


re 


few, and Lavender-Corton, 'of each three 


Handfuls, Rue, Pepper-Mint, and Seville O- 
range Peel, of each' a Handful, ſteep them in 


Red Wine, or the Bottoms of ſtrong Beer all 
Night, then diſtill them in a hot Still pretty 
quick and it will be a fine Caudle to tàke af 
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Top, and change the Water often, to prevent 
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1 two. Hage l . S or 951 


: 1 the fame of Balm, one Handful. of 


Cardus, the ſame of Wormwood and one of 


Angelico, cut them into Lengths 2 ame 
long, and ſteep them in three 


ſkimmed Milk twelve Hours, then di 


aà cold Still, with a flow Fire under it, keep a 


Cloth always wet over the Top of your Still, to 
keep the Liquor from boiling over, the next 


Day bottle! it, cork f it well, and! cep it for Vſe. 
: To 0 make Hephnatick Water for the Grave. 


- Garuzs y your Thorn Flowers i in May, when 


: hy are in Full Bloom, and pick them from 
the Stems and Leaves, and to every half Peck 


of Flowers, take three Quarts of Liſbon Wine, 
and put into it 2 Quarter of a Pound of Nut- 
megs ſliced, and let them ſteęp in it all Night, 
then put it into your Still with the Peeps, and 
keep a moderate even Fire under it, for if you 


8525 it boil ad 1t will N its ee, 


>; 
* 


— 7. 22 Pepper Mi 


We” T your Pepper-Mint\ when is full rown, 
BY before it 2 gut it in 125 755 

i your Still with it, and put it nat ful 
of Water, then make a, good Fire under it, 
and when it is nigh . and the Still 
begins to Ie: if wp Fire be too hot, draw 
SN ; 4 


£O % 7 
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£ Water. 
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m 1 over, or your \ Vater 


ange 
es! ther next De bende it, and let 
it ftand three or four Days, to take the Fire off 


* Tune. - 
To 4 470 Elder Flower Water, 


Ger your Elder-Flowers, when they are- in 


1 Bloom, ſhake the Bloſſoms off, and to 
Peck of Flowers, put one Quart of Water, 
a let them fteep in it all Night; then put 
them in a cold Still, and take Care that your 
Water comes cold off the Still, and it will be 
very, clear, and draw it no longer than your 


Liquor is good, then put it into Bottles, and 
1 it in two or three 1 > 42 7 it will keep 


TY | =} Er * 


7. digit Robe e 35 


1 


6 your Red Roſes when 8 iy 


and full. ry and] pick off the Leaves, and to 
every Peck put one Quart of Water, then put 
to à cold Still, and make a flow Fire 
under it, the flower you diſtill it the better it 
is, then Bottle it, and Cork it in enen 


them 1 


Days Time and Keep ir for Uſe. - 


N. B. vou e ade Bean-Flowers the Game 
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To a; full: Penny. Royal Wa ter. 2 


5 472 al C 

Gaz your penny-Royal When it is full 
grown, and before it is in Bloſſom, then fill 
your cold Still with it, and put it half full of 
Water, make a moderate Fire under it, and 
diſtill it off cold, then put it into Bottles, and 
Cork it in two or three e Time, and — 
it for Uſe. 


THE 4 fill Lavender Water. jg 


1 every twelve Pounds of Lavender -Neps 

ut one Quart of Water, put them into a cold 
Still, and make a ſlow Fire under it, and diſtill 
it off very flow, and put it into a Por till you 
have diftilled all your Water, then clean your 
Still well out, and put your Lavender Water 
into it, and diſtill it off as flow as F then 
N it into Bottles, and Cork it well. 


7 di till Spirits of We. 


Taxz the Bottoms of ſtrong Beer, and any 
Kind of Wines, put them into a hot Still about 
three Parts full, then make a very ſlow Fire 
under it, and if you dont take great Care to 
keep it moderate, it will boil over, for the 
Body is ſo ftrong, that it will riſe to the Top 
of the Still; the flower you diſtill it the ſtronger 
your Spirit will be, put it into an Earthen Pot 

till you have done diſtilling, then clean your 
Still well out, and put the Spirit into it, and 
diſtill it flow as before, and make it as firong 
as to burn in your Lamp, then Bottle it, and 
erk it well, and 23 it for Vie, 
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Fench 
Perch 2 
Lampreys S 
Eels Ty 
Craw-fiſh 
Cod 5 6 
Soles e 
. -, 284 
Plaice PSS Wy "£37 
Turbot | 65H 51 
Thornbacx 
Skate 
Sturgeon e's 
Smelts | A168 
Whitings | 
Lobſters E vt r 
- Crabs * TROY 
Prawns 5 
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Beef 
Mutton 
Veal . 
Houſe-Lamb 22551 
Pork : 
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Pheaſant 5 Game 7 
Hare 5 
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Rabbits 


Woodcocks 
Snipes . 
Turkeys wales 


oy 


Capons n e 
Pullets | K l : 
Fowls V2 £ 
Chickens 5 3 

Tame 1 57 5 Ye G 
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Savoys od : 


Colewort 249K. 
Sprouts } 
Purple and White Brocoli $0 


Cardoons 1; 
Beets ' IF] 


\ Parſley 41 ö bh. 
- Sorrel 7 


Chervil N * 7 Fo a 5 1 


Celery a 
Endive 1 2-4-4 3 
Lettices a 
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To be had, though not inSeaſon. 
| Jeruſalem A red 


Fowls 
Chickens 

\ Pigeons 
Pheaſants 
Partridge + 
Woodcocks 


Snipes 
Hares 


Tame Rabbits 
0 922 | 4. 

Cabbage 

Savoys 

Colewort 

Sprouts 

Purple and White Brocall' 

Cardoons | 

Beets . 


Chervil RE 


: Chard Beets Fes > oval 
Lettices 55 
„%% 77 5 1 Eh. 
Muſtard 
Rape 
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Houſe- Lamb 
Pork . 


Turkeys - 


Pullets' | She 
Cap, ie 


Fowls 


Chickens rower), 


Ducklings 


Pigeons 8 Fe PROT 
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: Tanſey 5 R ende | "Thyme | Nh | in f 
„ © foi. Winter- Savory eO. 
Lettices 5 5 > BIS,  Pot- -Mazjoram "Ir," 
Wa ooude , - 3.2. So; 
Creſſes 3 lane Fennel . 
Muſtard Docs Cucambers = voce 
Rape 7 iht; Kidney Beans * 
Radiſhes > Win . F R UI T. of 
'Turnips nd 0 £105G Pears ba ad yam of 
Tarragom Pim 11 if TIFTS = Apples | 28 x7 5 F 1 3 TN | 
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Chubs | "4 19995 Fennel 
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r Q 7005 Young Gen! 1 
Salmon : 2100118 Celery >, 10 10 
„„ L - | rafftrit ae . „ att.” 
: Soles 5 ff) 115 1 1 Sorrel | | 
| Skate $220:15114 le . Burnet 1 
Mullets 2 10100 Tarragon preg 3%: 
- Smelts Mile :Radiſhes - 2 _ 121 
Herrings „ een eee 
3 ER All Sorts of dan Salad 
Lobſters en eee, Th yme « He 1% 
' Prawns 78 All Sorts of Pot-Herbs 
| POULTRY, be. „„ OST. 
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Pigeons 5 NI ” 20016 
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Pullets: 

Fowls 
Chickens 
Green Geeſe 
Ducklings 
Turkey ke. 
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ROOTS, WER 


Early Potatoes 
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Radiſhes „ i 
Farly Cabbage | 


AIl Sort of ſiall Salad Herts 9 


5 Buck Veniſon I eh I 


Collyflowers - Ct 
Artichokes 5 4 
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Thyme 
Savory 
All other ſweet Herbs 


| Tragopogon + 
88 &c. &c, 
FRUIT. 


And Mellons © 

With Green Apricots | 
Gooſberries | BEE ; 
And earrings 12 Tarts. | 5 
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Wheat Ears 
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Tench 
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Salmon ' 
Soles 
Turbot 
Mullets 
Mackerel 
Herrings 


Sgmelts 


Lobſters 
Crawfiſn 
Prawns 


Carrots 


Turnips 
Potatoes 


Parſnips 
Radiſhes 
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Veal 
Lamb 


Buck Veniſon = f 
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| 5 Onions 


Beans 


Peaſe 
Aſparagus 


© © Kidney Beans 
Alrtichokes 


Cucumbers 


Lettice 


Spinage 
Parſley 


| Purſlane 


Rape 

Creſſes 

All other ſmall abs 

Thyme : 

All Sorts of Pot Herbs 
. 

Cherries 

Strawberries 


Gooſberries 


Currants ; 
Maſculine Aggies 
Apples 


Pears 


Some Peach 
\ Nectarines 


Mellons 
Grapes 


Pine Apples 
. 
Ducklings 
Turkey ws 


Ducks | 
Young Partridges 


' Pheaſants © 


Wheat Ears 
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Leverets 
Rabbits 
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Mullets wot} Artichoke . 9588 | 
Mackerel _ 32/095 Celery | 3 8 
I C0 n e | 
S V wee | 
F laice $7 44 A Chervil ? 8. X54 0 e 
Flounders Ketten | a 
Scate | . 3 Purſlane | g | | 
Thornback 1 Lettice e 
Sam Vereies | 
Carp All Sorts of ſmall Sallad Herbs 
Tench £54: , Maar 
Pine > ND CC e | | 
Een , e Ina 14s Thyme |. * viel © of 
Lobflers 1 #7 © __ All other Pos Herbs 4 
Prawns | - 9 Peaſe | ri 
Crawfiſn 14 Beans | MERE” 

RO 0 T 8, ae. K sidney Beans sad 
Carrots oof) | FRUIT: mt 
Turnips | „ "JR. Pears * m—_ : Ws 
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Potatoes £345 3  - Apples... e 
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Onions , - TPRcRes 

Garlick 276567 Nectarines 
Rocombole. ECTS RET Plumbs : 
Scorzineen Apricots . : 
Salſifie pk SGooſber rie: 
Muſhrooms 0 Strawberries — "78 
Colly flowers Raſpberries 20 e ore 
Cabbages ee e Mellon ee 
yprouts Pine Apples | 
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Beef 8 4 5 4 Leverets 255 
Mutton 5 „% Rabbits 
Veat „Dien 
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Buck Vaudſun . ny. ͤũ 7[é＋]1 j 
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Pullets PlwKovers 4 _ ley) 
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Turkey Poults VFC 86 58 
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| | Colly-Flower pail 
Skate Sßprouts „be 
Thornback \ Beets: e deny 
ullets . Celery | 
Mackerels Endive i 
Herring Finocha ME; 
Pike arſley EE» 
Carp Lettice N 
1 9 5 Sorts of ſmall Gall x: 
Lobſters hyme | : 
Crawfiſh Savo : 7 115 
Prawns Marjoram 
- Oyſters All . of ſweet Herbs 
RK Q QT.S; - 46s, 1 FRUIT. 
arrots | Peach | 
Turnips Nectarines 
Potatoes ih Plumbs 
Radiſhes _ Cherries 
Onions Apples 
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Shallots Grapes ache 
Scorzonera Figs | | 
Salfifie Filberts 
Peas Mulberries 
Beans Strawberries 
Kidney Beans Gooſberries 
Muſhrooms Currants 
Artichokes Mellens 
| EE: Pine Apples 
M E A 7. | | Chickens 
BeeF: - -: _ Ducks 
Sat: s 'Teals 
Mutton | Pigeons 
Lamb Larks 
Park | T Hares 
Buck Veniſon Rabbits 
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Geeſe Partridges 
Tur kies 8 F I S H. 
Pullets | 
Fowls Haddock 
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Pike 8 
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Sprouts 


Pork 
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Parſley 


Finochöa | 
Lettices, and all Gem of n 
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Chervel 
Sorrel 


r "ſt and all Sor of Boop | 


erbs 


| Filberts | 


Hazel-nuts 
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Quinces 
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457+ - Currants 
Morello Cherries 
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Pine Apples 
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Dorees | FEI Garlick | | 8 
Holobet e E Rocembole elit) 
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Smelts | 4-57 Endive, 
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VVT 2 1 
Pike 58 git! e 
Carp | {4:3  Chardbects 
Tench e Dorn Salad 
Perch | 477  Lertice , 
Salmon 'Trout n i e - All Sorts of Jong aa 
Lobſters ei Thy: O07 
Canes 71.3 T © Savory 
Muſcles + AllSortsof Pot Herbs: 
Oyſters F R UI T. 
| ROOT 8. xc. Peaches le 
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P O U L 1 R Y, b. Larks | 1 
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Chickens - 2900010505 - Dartridges © ene I 
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Smelts Chard Beets 
Carp Cardoons 
Pike Parſley 
Tench Creſſes 
Gudgeons - Endive _ 
Lobſters Chervil 
Oyſters Lettices © . 
Cockles Creſſes N 
Muſcles . All Sorts af ſmall Sallad Herbs. 
ROOT 8, &c. Thyme, and all other PotHerbs 
Carrots - DE Sw | FRUIT. 50 
Turnips Pears * 
Parſnips Apples 
Potatoes Bullace 
Skirret Cheſnuts 
Salſifie Hazel-nuts 
Scorzonera _ Walnuts 
Onions Medlars 
Leeks Services 
Shalots Grapes 
Rocombole ä 
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WW TO . 
Teals 55 5 Creſſes 5 
Widgeons 8 7 | All Sor of fall Sa 
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tainments are moſt uſed, and moſt wanted, 


and from that Motive I habe drawn my Dinner | 
at that Seaſon of the Year, and hope it will be 


of Service to my worthy Friends; not that I 
have the leaſt Pretenſion to conſine any Lady 
to ſuch a particular Number of Diſhes, but to 
chuſe out of them what Number they pleaſe ; 


being all in Seaſon, and moſt of them to be got 
without much Difficulty ; as I from long Ex- 


perience can tell what a troubleſome Taſk it is 
to make a Bill of Fare to be in Propriety, and 
not have two Things of the ſame Kind; and 


being deſirous of rendering it eaſy” for the 
future, have made it my Study to ſet out the 


Dinner in as elegant a Manner as lies in my 
Power; and in the modern Taſte; but finding 


I eould not expreſs myſelf to be underſtood by 


young Houſekeepeers, in placing the Diſhes 
upon the Table, obliged me to have two Copper- 
Plates; as I am very unwilling to leave even 
the weakeſt Capacity in the dark, it being my 


greateſt Study to render my whole Work both 


plain and eaſy. As to French Cooks and old 


expemienced Houſekeepers, they have no Occa- 


ion for my Aſſiſtance, it is not for them I look 
for any Applauſe: I have not engraved a Cop- 


per-Plate for a third Courſe, or a cold Collation, 


for that generally conſiſts of Things extra- 
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vagant; but I have endeavoured to ſet out a 
Deſert of Sweetmeats, which the induftrious 


' Houſekeeper may lay up in Summer, ata ſmall 


Expence, and when added to what little Fruit 
is then in Seaſon, will make a pretty Ap- 
pearance after the Cloth is drawn, and be en- 
tertaining to the Company; before you draw 


pour Cloth, have all your Sweetmeats and 


Fruits. diſhed up in. China Diſhes, or Fruit 
Baſkets ; and as many Diſhes as you have in 
one Courſe, ſo many Baſkets or Plates your De- 
ſert muſt have; and as my Bill of Fare is 
twenty- five in each Courſe, ſo muſt your Deſert 
be of the ſame Number, and ſet out in the ſame 


Manner, and as Ice is very often plentiful at 


that Time, it will be eaſy to make five different 
| Ices for the middle, either to be ſerved upon 
a Frame or without, with four Plates of dried 
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Top and Bottom, Cheſnuts, and Portugal 
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Peaches, Nectarines, Apricots and Cherries. 
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